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~* Holly Bulk Sugar 


pneumatic delivery 


Fluidized bulk sugar delivery 











For Synthetic Chocolate 
Coatings D&O Presents 


sally or YO" 





OUR 158th YEAR OF lance 


DODGE & OLCOTT. INC. 


180 Varick Street, New York 14, N.Y. 
Sales Offices in Principal Cities 


Essential Oils 

Aromatic Chemicals 
Perfume Bases 

Flavor Bases 

Dry Soluble Seasonings 








The synthetic chocolate coatings that have 
helped to solve the hot weather problem for many 


candy manufacturers, also present a 


difficulty of their own. They lack flavor—and flavor 
makes the candy. To remedy this serious 
deficiency, the D&O Flavor Laboratories have 
developed COCOA-VAN! A chocolate vanilla 
flavor, in powdered form, COCOA-VAN overcomes 
the inherent disadvantage of synthetic chocolate 
coatings by adding, at competitive price, a rich, 
full chocolate flavor. A proportion of one percent is 
sufficient to turn your synthetic chocolate coating 
into a sales-clinching taste treat...as well as a 


hot weather convenience! Trial quantities on request. 











NEW NAME 
iis eke ans NEW PLANT 


COCOLINE NEW ADDRESS 
CHOCOLATE 
COMPANY, inc. 


(formerly COCOLINE PRODUCTS, Inc.) 
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A GREAT NAME IN CHOCOLATE 


C_ Coco.ine CHOCOLATE COMPANY, INC.. 


Only the name has been changed! Remember—Cocoline will 
continue to serve you with the same complete high quality line 
of chocolate coatings, liquors, cocoa powders, cookie chocolate, 
“Choco-Shreds,” “Creamed Coconut Coveretts®,” “Summerettes,” 
and other products for the bulk trade. And—there’s more to come! 


Se ee ee eee ee ee 


conditioned—complete storage and shipping facilities—additional modern equipment 
—greatly increased production capacity—and a host of other improvements, all 


At YOUR SERVICE: Three new buildings, including a modern five story plant—air : 
part of our million dollar expansion program designed especially to better serve you! 
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CAINDY 'HOUSE 


for tender textuve 
and uniform results 































This year it’s been a full house—in hearts—for Thompson’s Candy 
House. This prominent Seattle, Washington confectioner reports 
a brisk business in marshmallow hearts and other marshmallow 
products, and credits Swift’s Superwhip Gelatin for a share in the 
honor count. 

Thompson’s rely on Superwhip for uniform texture and predict- 
able results. Specifically, they praise its fast setting, quick whip- 
ping and easy mixing properties. Its high strength and uniformity 
can be depended upon, they say, for tender, yet resilient and 
appetizing marshmallow texture. 

A trial in your own plant will reveal the superiority of Swift’s 
Superwhip.—It’s made for marshmallow. Return the coupon and 
remember .. . ; 





ONE TRIAL IS BETTER THAN A THOUSAND CLAIMS 


SWIFT & COMPANY, Gelatin >; "ho GE-5 
4115 Packers Avenue, Chicago 9, Illinois 


Please send. us: 
C] Information on Swift’s SUPERWHIP Gelatin 


C) 100# trial drum of Swift’s SUPERWHIP Gelatin at drum 
price . . . to be tested in our operations. We understand, if 
not fully satisfactory, it may be returned for credit at your 
exper.se. 
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Fanny Farmer has bought the factory and production facilities 
of Mary Lee Candies, Inc., of Norwalk, Ohio, Gorden W. 


Schroedel, Mary Lee president, said that the firm's plans:are 
indefinite as yet, but that he hopes that the firm will find 
manufacturing facilities in the Norwalk area to continue the 
business. Transfer of the property is due next May first. 





Leonard D. Griffiths has been appointed executive vice 
president of Fanny Farmer Candy Shops, Inc. He has been 
associated with the firm for over 20 years. 








W. F. Schrafft & Sons has modified their traditional exclusive 
distribution through franchised candy wholesalers, This fall 
they will have a parallel food brokerage organization, which 
will handle six new gum and jelly packages and six new 
chocolate items, all in the 25¢ to 39¢ range. In addition they 
will handle the Schrafft bar line, the only item also handled by 
their regular jobbing organization. 





D. M. Smith, manager of the EVANSTON, Illinois plant of D. L. 
Clark since it was opened in 1953, has been promoted to manager 
of the firm's main plant in Pittsburgh. Donald M. McNutt, 

with Clark four years, will manage the Evanston plant. 








James Candy Company has started business in Chicago making 
hard candy. It is headed by James Weiss. 








Ralph A, McKee, Jr. has been promoted to assistant sales 
manager of D. L. Clark Candy Co. He joined Clark ten years 
ago, and was previously with H. J. Heinz Co. 








Fred Gregor, formerly of New York, has joined NECCO as 
special assistant to the factory manager. Gregor operated 
his own kitchen and candy shops in New York, specializing 
in a line of high grade chocolates, 


The new officers for the Chic Candy Club are president. 
Gene Vogler, vice president Bob Goldstein, secretary Adolph 


s and treasurer E. J. Peterson. 
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WCSA Midyear Meeting 


Members John Morrow, Phil Gott and 
Ralph Lee of the Western Confectionery 
Salesmens Association enjoy their before- 
breakfast appetizer of Western Punch 
(whiskey sours), a very popular innovation 
at this year's meeting. 


NCSA Convention 


Mr, and Mrs, Hy Falkowitz, Mrs. Dick 
Reese and Sollie Rogoff at the County 
Fair Nite at the National Confectionery 
Salesmens Association meeting in Buffalo. 


New England Retailers 


Jacques Leek, president of the New England 
Retail Confectioners Ass'n and vice president 
of Brighams, Inc., presiding. At left is Ken 
Miner, president of Brighams and speaker for 
the meeting. Jim Gray of Merckens Chocolate 
and secretary of the ass'n is on the right. 


Boston Candy Show 


Above; Dr. Hemond, owner of Len Libby's 
candy stores in Maine, with Mrs. Shirley Brown 
who manages the stores, talking to Harry Cole 
of Paper Goods. 


Below; Charlie Connelly of Connelly's Old Salem 
House looks at Wallace Surprise Balls shown 
by Mildred Kredenser, 


Bottom; Ray McNeill of Wallace getting an 
order from the crowd from Brown Pharmacy 
of New Bedford. 





NOW. PURE MALTED MILK 
IN CRUNCH FORM 


exclusive from Carnation! 


ACTUAL SIZES 





A TEXTURE FOR EVERY PURPOSE...A DISTINCTIVE MALTED MILK FLAVOR...IDEAL FOR 
CENTERS...IN COATINGS...AS AN EXTENDER OR FILLER...IN FONDANTS! 


After intensive research, Carnation announces a new malted 
milk product in crunch form. Already in use by several leading 
candy makers, new Carnation Malted Milk Crunch is proving 
itself the perfect answer in meeting the growing demand for 


malted milk candies. © 
A recent survey revealed that malted milk candies are among arma 10n 


the top five sellers in all types of retail outlets. This new prod- 
uct, exclusive with Carnation, offers wide variations in flavor 


and texture... greater ease and economy in production. ..and 

ei runc 
Three uniform grades of Carnation Malted Milk Crunch are 

available...shown actual size above. 


For further information and prices, write to: Commercial Sales Division, ~another quality product 
Carnation Company, 5045 Wilshire Boulevard, Los Angeles 36. Calif. exclusive with Carnation 


AVAILABLE IN 100-LB. CONTAINERS 
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SOMETHING TO CHEER ABOUT! 
NEW. 
RASPBERRY 


No. 2627 ag g 











“A | 


ee 





A) 


we think we have an all-around champion in our new 


RASPBERRY IMITATION No. 26274 


Consider its qualifications: It faithfully imparts the true, crushed 


Pr asa 
tt we 


Please pardon our enthusiasm. The fact is 


berry flavor of freshly picked, sun-ripened fruit; 
it has a finer, more characteristic bouquet; it is moderately 
priced. Truly, it’s an ideal flavor specialty for raspberry 
flavored confections, icings, dessert products and still or 
carbonated beverages. This is really a flavor to cheer 


about, and we should like to prove it by sending you samples. 













| May we? 
FRITZSC i = ae 
Rize 
Please address us on abies th : t, 
your letterhead ‘2 ual Fikes 
for samples and sugges- PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 
tions for use. BRANCH OFFICES and ‘STOCKS: Atlanta, Georgia, Boston, Massachusetis, ° Chicago, Ulinois, Cincinnati, 


Obio, *Los Angeles, California, Philadelphia, Pennsylvania. San Francisco, California, St. Lowis, Missouri, 
Montreal and *Toronto, Canada and © Mexico, D. F. FACTORY: Clifton, N. | 
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Food grade gelatin in candymaking 
This paper, presented at the PMCA production conference, tells 


something of the manufacture and use of gelatin. ...W. F. Bronson 25 
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Pneumatic conveying of bulk sugar 
Conveying bulk sugar by the “fluidizing” process has developed 
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| Bulk sugar in a small batch operation 
: This firm, though using sugar in only twenty five pound increments, 
has found that bulk sugar purchasing has paid them handsome 
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The big box of chocolates 

A giant sized box of life-like chocolates, displayed on the porch 

of a New England retailer, is a major attention getter and tourist 


attraction. 55 


Texture control of candy bars 
Aeration is one of the primary methods of controlling the texture of 
bar centers. By properly manipulting the degree of cook, proportion 
of sugars, and amount and dispersion of incorporated air, practical- 
ly any desired texture can be obtained. ......... Lenderink & Co. 59 





, New Products 
Sugar report 
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This bulk dry sugar truck carries its delivery power with it. The 
sugar is “fluidized” and pumped dry into plant storage. See a 
story on this system on page 33. 


| COVER: 








Publisher—P. W. Allured 
Consulting Editor—Thomas F. Sullivan 
Technical Editor—Wesley Childs English Representative-M. G. Reade 
Eastern Manager—James W. Allured Sales Manager—Allen R. Allured 
Circulation Director—M. Seelman 


Eastern Office 
80 Wall Street 


Founder—Earl R. Allured 
| Editor—Stanley E. Allured 


Publication Office 
418 N. Austin Blvd. 
Village 8-6310-11 New York 5, N. Y. 
Oak Park, Illinois Bowling Green 9-8976 


Published by The Manufacturi Confectioner Publishing Company, 418 N. Austin Blvd., 


Heath Street N. W. 3 


Oak ilage 8-6310, Eastern offices, 80 Wall New York 
City N. telephone ling Green 9-8976. Subscription price U.S. & $3.0@ per 
year, 00 for two years. Individual copy 50¢. Subseription prices, $5.00 per 2 
37.56 mow ond old addvens. 


two years. In ordering of Seen ve Ss Oe 
Member Associated Publications, and A Bureau of Circulation. 





for September 1957 —9 
































I'M A PERMANENT 


PERFECT 
REPLICA 
oF YourR 
— 
CANDY AT 
ITS BEST... #4 
MADE BY 
















Perfect 
Gift 
for the 
“Perfect 


Girl’... 


Gums 
and Jellies 

made | 

with >» 


HUDSON RIVER® STARCHES 


He may not know it, but this young man has made an excellent choice of gums and jellies, because they’ 
made with Hudson River thin-boiling starches! With Hudson River starches, you get a gum drop or gum 
center that jells and sets up well—with cripples virtually eliminated. Made to rigid specifications, Hudsor 
River starches give you ideal working qualities on the mogul or the depositor. Learn more about thesé 
famous starches. Technical assistance on any production problem involving their use gladly furnished with; 
out obligation. Just write or give us a call. 

CORN PRODUCTS SALES COMPANY - 17 Battery Place, New York 4, N.Y. 


Corn Products makes these famous products for the Confectionery Industry: 
GLOBE® and REX® corn syrups * BUFFALO*® and HUDSON RIVER® starches * CERELOSE® brand dextrose 
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LEAST EXPENSIVE 
MOST EFFECTIVE 
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HYFOAMA IS OUR ONLY PRODUCT |! 
Our whole resources are devoted to making the 
safest whipping agent for the industry. 


We ‘Ill gladly prove what we claim 


by sending you a collection of 
CANDY SAMPLES. 


ee, a a a 





Pacific Coast 


O. ]. WEEKS Co. Inc., A. C. J. SPIKERMAN Ltd., 
H f : t/ 44 North Moore Street. 175 East Broadway, 
yroama !sS Currently New York 13. N.Y Vancouver 10, B.A 


WEY -Y° | in 44 countries ! Please send me 
Working Sample, New Formula Booklet, Candy Samples. 


Name - 
Firm Position 


Address 


City Zone State 
Weniticaates ce 


NOTE: for convenience in mailing, cut off Coupon and paste on postcard 





LENDERINK & Co. N.V. 


Waiett & 2 ete eS. ee ee Se Se ae ff ee 





don’t be marooned... 


call the man from Blumenthal 


When the man from Blumenthal says 
“isle be seeing you”, he means it! 
His service, his integrity, is as 
reliable as the quality of the 
chocolate products produced by BB! 
Advance orders or last minute 
rush, you'll never be up a tree when 
you call for the man 


from Blumenthal! 


BLUMENTHAL BROS. CHOCOLATE CoO. © MARGARET AND JAMES STS., PHILADELPHIA 37, PA. 


Chocolate coatings, flavorings and quality chocolate products for the confection, baking and ice cream industry, since 1878. 
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GRADE “A” OF -* NOUGAT CREAMS 


HREME-TEX 


FOR RICHER TASTING CARAMELS 
AND LONGER LASTING FUDGE 


HONEYCOME 
CHIPS 


BEST FOR DIPPING 
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Sugar ni’ Spice ’ 


n’ Sorbito!* too, 


makes candy for her than th 
and profits for you. uni 
with | 





© Merck & Co., inc 


hake: . os z “3 
‘SOR Es iITOI the ideal humectant — 
A product of MERCK & CO., Inc., Rahway, New Jersey 
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USE NESTLE’S 
...IT’S BEST 








Nestlé’s coatings can never be less 
than the best. A rigid system of laboratory 
| and production controls guards the 
| unique preference Nestlé’s has enjoyed 
| with candy makers over the years. 








PETER’S*RUNKEL'S NESTLEs 


THE NESTLE COMPANY, INC. 


2 WILLIAM STREET - WHITE PLAINS. N.Y. 





® Trade Mark Reg 





Your candy has better appearance... 
faster sales with the finest pecans... 


.. Lbeischinanns Fanly Pecans 


Pecans accent the full, rich taste of 
your candy products. But you need pe- 
cans that stay fresh longer to give your 
candies longer shelf-life . . . assure taste 
satisfaction whenever they are pur- 
chased. And when it comes to fine, 
fresh pecans... 

Here’s why more and more manufac- 
turing confectioners are choosing 
Fleischmann’s Fancy Pecans: 


Fleischmann’s Fancy Pecans are bright- 
colored, full-meated, and firm. You can 
be sure they will be uniform in size, 
whichever grade you select. Our expert 
buyers choose only the “pick” of the 
pecan crop. These “seedling” pecans 
have a higher oil content for long- 
lasting flavor. And they stay fresh 
longer because they’re fresher when 
you get them. 


Remember! Your candies will taste 
even better . . . and sell faster... when 
you use the finest pecans —Fleisch- 
mann’s Fancy Pecans. Call your 
Fleischmann man today. He'll help you 
select the grades you need. 
Ask your Fieischmann man about: 
Frozen Egg Whites, Coffee for 
Flavoring, and other products. 


Heischmann's ancy Pecans 
oY 


NCORPORATED 
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Stange can produce it 


Color is the first overture your product makes to a prospect. Is 
that color as inviting as it could be? Does your color help make as 
many sales as it should? Stange color technicians can create the 
color you desire . . . and produce it with scientific precision each 
time you reorder. The Wm. J. Stange Co. Laboratories and 
Technical Staff will gladly assist you in capitalizing on all the 
stimulation that color can bring to your products. Consult your 
Stange representative or write. 


PEACOCK BRAND CERTIFIED FOOD COLOR 
WM. J, STANGE CO. Chicage 12, Ill, - Paterson 4, N. J. - Oakland 21, Calif. 
Canada: Stange-Pemberton, Lid. New Toronto, Ontario - Mexico: Stange-Pesa, S.A. Mexico City 

Litho in U.S.A. 
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The Holloway Candy Company has gone 
a long way with Milk Duds. 

The standards of quality which placed 
this delightful confection high in public 
preference have never produced less than 
wholesome enjoyment for the consumer. 

It has indeed been a privilege to serve 
our friends at Holloway as a key supplier 
over the years. 


ARMOUR AND COMPANY 


UNION STOCK YARDS, CHICAGO 9, ILLINOIS 


a sa eens 


ARMOLA 











— 





18 — The Manufacturing Confectioner 











ou get TOP QUALITY candy on every batch 
pith G-400 Whipping Protein - - 
below egg albumen costs! 


Nougat, fudge, creams —whatever type 
of candy you make, you can be sure of 
the finest quality results on batch after 
—. when you use G.P.I. G-400 
Whipping Protein. = biggest plants, 

as many smaller candy makers, 

kaos established G.P.I. G-400 as their 
regular standard whipping agent. They 
are turning out thousands upon thou- 


sands of pounds of candies of all kinds, 
without processing complications, and 
with assurance that every pound of G.P.I. 
G-400 they use will give the same re- 
sults—because every pound is the same 
in quality, purity, consistency, whip- 
ping characteristics. Check these ad- 
vantages which only G.P.I. G-400 
gives you: 











CHECK THESE POSITIVE ADVANTAGES: 


1) Lower cost—much less than egg 
albumen 





6. EEA LOT 


2) Maximum whip volume—in- 
creased stability 


3) Greatly improved “stand-up” 
characteristics 


4) Whips faster—retains choco- 
late and cocoa color in fudge 
and chocolate centers—high 
amino acid content 


5) 2 specific types to give opti- 
mum results in either horizon- 
tal or vertical beaters .. 

G-400H for Horizontal Beaters 
G-400V for Vertical Beaters 








If you have not yet discovered for your- 
self how easily you can get assured 
uniformity of product, at lower whip- 
ping costs, with G.P.I. G-400, ask us 
for further details at once. 


* WRITE TODAY FOR FREE WORKING SAMPLE 


Guan o@rlFOducis 


600 EAST MAIN STREET ... . GALESBURG, ILLINOIS 
TAKE 
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Atlas 
iuuBist 


| m itatl On = : Flavors with a major base in 


Fruit true fruit flavors fortified with 


Atlas TRUBASE Imitation Fruit 


expertly blended synthetics to 
EM insure lasting taste and aroma, 
f | ay 0 rs gives candy, especially fondants 
and fillers, real fruit taste at 


lowest cost. 
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FIRST PRODUCERS OF CERTIFIED COLORS 
RIGTARERA — COMPANY Enc. 
ESTABLISHED 1851 


NEW YORK 7> 11-13 E. ILLINOIS ST.. CHICAGO 11 - 2632 E. 54 ST.. HUNTINGTON PK., CALIF. 


BRANCHES IN OTHER PRINCIPAL CITIES OF THE U.S.A. AND THROUGHOUT THE WORLD 7 
, Pa EELS De ctti Sot ss veiall : 
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A new specialty corn syrup 


study of the effect of the 
composition of starch syrups (corn syrup) on hard 
candy was made and reported by Dr. E. Linder- 
man of “The Institute for the Investigation of 
the Uses of Grain” at Detmold / Lippe in Ger- 
many. This report appeared in “Gordian” of June 
25, 1954. 

Dr. Linderman made up a series of syrups in 
which dextrose and maltose appeared in varying 
proportions. All had the regular 42DE and 80% 
solids. Standard samples of hard candy were made 
from each and these tested for moisture absorp- 
tion. This is not even a partial review of Dr. 
Linderman’s article which should be carefully 
studied. It is simply an explanation of why the 
writer took a deep interest in the subject. Figures 
showed that as the maltose increased in amount 
at the expense of the dextrose, candy made from 
the syrup became less hygroscopic. 

It is impossible to produce a syrup through acid 
hydrolisis alone which will have the desired high 
maltose content at the ordinary 42 DE. 

Illies & Linderman showed that hydrolysis of 
a pure starch by means of an acid and then a 
beta-amylase would result in a syrup having 42 DE 
and approximately only 7% dextrose. It was very 
low in hydroscopicity. 

Mr. William Duck of the research team of the 
Pennsylvania Mfg. Conf. Assn. at Franklin & 
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BY CLIFFORD CLAY 
Wynnewood, Pennsylvania 


Marshal College took an interest in the matter and 
tried to make the syrup according to the “Gor- 
dians” description. He was only partially success- 
ful. 

The writer took the matter up with Dr. Linder- 
man and received immediate and 100‘ co-opera- 
tion. It would appear that the actual enzyme used 
by the doctor had a large part in the success of 
the process. This beta-amylase had been prepared 
by Kalle & Co. of Weisbaden from soya and, un- 
fortunately, they had none in stock nor were they 
prepared to make any until such time as they had 
a supply of the type of soya residue from which 
the original came. Dr. Linderman found a very 
small amount in his laboratory and forwarded it 
to me. With this sample, Mr. Duck prepared a 
syrup which conformed to the “Gordian” specifi- 
cations. 

This syrup did all it was claimed it would do 
in spite of its high viscosity. It was very difficult 
to boil, particularly as F & M had no equip- 
ment, at that time, for boiling in vacuum. Any 
addition of sucrose reduced the viscosity and sim- 
plified the problem of boiling, but the hygro- 
scopicity of the resulting candy rose in proportion 
to the amount of sucrose added. In spite of all 
difficulties, the low moisture absorption of candies 
produced from the pure syrup was so marked that 
a factory sized trial was imperative. 














Experts agree... 





For happier customers 
and greater profits... 


BLUE RIBBON 


SHELLED 





Lowest cost quality nuts! 


Selected from finest Western crops. 
Famous for flavor. 


“Conco” processed and size graded. 


Triple machine sorted and double 
hand picked to guarantee top 
quality kernels. 


* 
PACKERS OF THE FAMOUS 





CALIFORNIA ALMONDS 
ENGLISH WALNUTS 


= 
Write for information: 
CONTINENTAL NUT COMPANY 
Chico, California 



















With the cooperation of one of the wet corn mill- 
ers, The Brock Candy Co. of Chattanooga secured 
a drum of the syrup made up of laboratory sized 
batches. 

At the Brock plant we drew enough of this 
syrup to make a batch of suitable size to cook in 
a small vacuum pan. The syrup boiled fairly easily 
in the side kettle and when drawn into the vac- 
uum pan, cooked to a 10% moisture content with- 
out difficulty. The resulting candy was somewhat 
hard to handle but could be stretched into sheets 
thin enough to apply as a skin on the surface of 
a pulled peppermint batch. Such a pulled batch 
was prepared and divided in halves. One half was 
covered with the special glucose batch and the 
other half with a skin prepared from the clear 
unpulled center. Both spun easily and were formed 
into drops. We will discuss their relative shelf 
life further on. 

We encountered an unexpected difficulty with 
the syrup as we went deeper into the drum. We 
were unable to cook the next two batches at all. 
They simply lay in the side kettle, and bumped; 
would not boil at all. The next batch cooked 
fairly well. It would appear that the trouble lay 
in the fact that the makers must have had some- 
what varying effects from the enzyme action and 
that the viscosity of the syrup was such that 
the batches remained as strata and were drawn 
from the drum in batches, almost as they had 
been poured in. I have written Dr. Linderman 
and he has experienced the same thing when it 
could be traced back directly to the forgoing cause. 


When the syrup is substituted for standard 
C. S. U., in a batch of hard candy, it cooks with 
ease to 2% moisture or slightly above or below, 
and the goods show some improvement in shelf 
life over those made in the regular way. This 
improvement exists, but it is not sufficient, in the 
writer's opinion, to warrant the increased difficul- 
ties in handling. 

When we used the pure syrup, cooked to 9% 
or 10% moisture, as a skin the improvement in 
shelf life was amazing. The use of the syrup in 
this way is not nearly so difficult as our first de- 
scription suggests. A batch can be cooked up in 
vacuum and before it cools can be run into sheets, 
sized down to the right size and thickness, and 
piled in any reasonably cool place. These sheets 
will not stick and can be warmed to flexibility 
on a warm table before use. 

To return to the two batches of pulled pepper- 
mint drops described in a forgoing paragraph. 
Samples from the two batches were submitted 
to a- number of tasters who had no idea of the 
purpose of the tasting; simply to determine dif- 
ferences. The only sensible comment from three 
tasters who said that they got no flavor for several 
seconds after the drops were put in their mouths. 
They referred to the Linderman C.S.U. coating. 
After that there was no difference. No adverse 
comment was made. We eliminate, “Too sweet”, 
“Peppermint rancid”, Color too bright”, without 
even stating to which the comment belonged. 


22 — The Manufacturing Confectioner 








if - 


ner 





These criticisms are classed as irrelevant, absurd, 
and not sustained by fact. 

The writer filled two polyethylene bags from 
each of the two experimental batches and took 
them to Philadelphia. Now it is said that anyone 
who can live in Philadelphia can live anywhere. 
This is probably true of candy as well. One bag 
was divided between various people for their ex- 
amination. The remaining two bags were folded 
once over and fastened with a paper clip, then 
left on the writer's desk. Inside of the first week 
the goods from the standard batch were running 
and had to be thrown away. It was summer in 
Wynnewood and on several days the atmosphere 
in the room reached 95°F and 85%R.H. 

The bag filled with drops having a skin of the 
special corn syrup remained on the desk for 14 
months and was then thrown away. If it had just 
LAIN on the desk, it would have been still salable. 
On several occassions, the surfaces of the drops 
had become sticky, that is “Tacky” but had dried 
out again without serious loss of gloss and without 
sticking together. The two faults which caused 
the decision to throw them out were; the pieces 
were dirty from frequent handling and the skin 
was somewhat wrinkled, probably largely from 
the same cause. 

During the summer, when the samples were 
made, one of Brock’s salesmen was given several 
ordinary 5 lb. card boxes with the standard wax 
liner folded over the goods. Drops from the ex- 
perimental CSU skin batch were poured loose into 
the boxes and these were taken by car to Florida, 
around the salesman’s route and back to Chatta- 
nooga. At the end of the trip, the goods poured 


readily out of the box and were in excellent con- 
dition. 

A sample of the drops was sent to Dr. Linder- 
man through Dr. Heiss. The following is an ex- 
cerpt from the letter the writer received in reply 
from Dr. Linderman; 

“Your sample here, is stored since one week's 
time in a very moist atmosphere and I only can 
confirm your observations that these candies com- 
pared to other commercial used products keep ex- 
traordinarily well.” 

The serious difficulty in using this syrup appears 
to be its extreme viscosity which makes it difficult 
to handle at the usual 80% solids (43°Be’). Below 
this concentration, some danger of fermentation 
is indicated. “The Federal Research Institute of 
the Cereal Industry” at Detmold / Lippe has as- 
sured me that beta-amylase of the required nature 
and quality can be supplied by Kalle & Co. or by 
Rohm and Haas of Germany and that it is. prop- 
erly standardized. 

To one who, like the writer, worked with Ameri- 
can corn syrup of even 50 years ago, the improve- 
ment which research has accomplished in that 
period is outstanding. It would seem certain that 
with the present background, a moderate research 
program would make it possible for this desirable 
syrup to be modified so that it could be handled 
and still not lose its effectiveness. Very certainly 
enough has been said, written, and demonstrated 
to call the attention of the refiners to the need 
of the candy industry for such a material. 

The writer has stirred the matter up to where 
it is quite possible that work is well in hand. He 
has heard so, but certainly would be the last to 
KNOW. 





























“Have you come to a verdict, gentlemen?” 
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Clinton Corn Processing Company, a division of 
Standard Brands, Inc., has just completed a million 
dollar research center at the company’s factory in 
Clinton, lowa. The research in this laboratory will 
include work on the wet-milling process, itself, and 
all of the products and by-products of this basic 
process. George T. Pekham, Jr. is research director 
in Clinton and John M. Newton is director of Techni- 
cal Sales Service. 





What single dairy ingredient improves texture and cuts milk costs up to 50%? 


2. Richer in lactalbumin, for moisture-retention s8***e0ee,,, 
% 


How do you achieve better texture?... By 
combining the right ingredients! The very 
chemical content and structure of Sweet Dairy 
Whey makes it a preferred dairy ingredient 
... insures the smooth, even, uniform texture 
that consumers demand in modern candy 
products. 

Why whey? Because more and more candy 
manufacturers are discovering that dry whey 
provides exactly the right balance of milk 
carbohydrate and milk protein, while saving 
them up to 50% on dairy ingredient costs. 
And look at these additional advantages over 
costlier dairy ingredients! 

1. Better color... truer flavor. 


and longer shelf-life. ; 


3. Greater versatility of body and texture and Ne "Oe reesccese 
improved handling characteristics. ‘ Whipping Accom 

4. Uniform in quality, meets or exceeds U. S. NGEL-wijp 
Extra Grade standard. 

Now tailor-make your dairy ingredients... 

blend whey with your present milk...for 

optimum performance and savings up to 50%. 

For complete information and a working sample, < 

please write our Technical Service Department 115. 





Vhey Products 
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‘brous protein collagen is the chief cen- 
stituent in the white connective tissues of mam- 
mals. 

This fibrous material occurs to some extent 
mixed with other proteins of the organisms. It 
occurs in varying amounts in muscle meat and is 
a definite factor in the toughness of steak. 

By hydrolysis, that is, an interaction with water, 
the insoluble protein collagen is converted to the 
substance known as gelatin which is readily solu- 
ble in warm water. When a tough piece of meat 
is simmered for several hours it becomes more 
tender. A chief factor in this change is the conver- 
sion of the collagen fibers to gelatin. In the ageing 
of beef, the conversion is brought about by the 
action of enzymes which occur naturally in the 
tissues. We do not wish to imply that this is the 
only change which takes place but it is definitely 
a major factor. 

You have all observed the fact that the chilled 
broth from soup stock which has been cooked for 
several hours will form a gel. This is due to con- 
version of collagen to gelatin and is essentially 
the process used for production of gelatin on a 
commercial scale. 

The major protein in hides and bones is collagen. 
It is for this reason that these materials are used 
as the chief source of gelatin. 

Raw materials, after treatment with alkali or 
acid, are charged into large cooking vats. They 
are then extracted with successive portions of wa- 
ter. The first extraction is at a relatively low tem- 
perature like 130° F. The last of the collagen is 
converted to gelatin by boiling. 

Hydrolysis does not stop with conversion of col- 
lagen to gelatin but continues with heat and the 
gelatin molecule is broken down to smaller units. 
When this happens there is a reduction in gel 
strength. Because of this, each successive extrac- 
tion of gelatin after the first has a lower gel 
strength. The gelatin manufacturer would like to 
make all high test material but, unfortunately, all 
of the collagen will not readily convert to gelatin 
at relatively low temperatures. On the other hand, 
the progressive change in the gelatin molecule gives 
us a series of products which have a variety of 
working propertics. 

When the gelatin molecule breaks down to small- 
er fragments, the foaming characteristic tends to 


Pure food gelatin in candymaking 
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By W. F. Bronson 
U-Cop-Co division of Wilson & Co., Inc. 


increase. However, this foam is more fragile and 
breaks down more easily because of reduced gel 
strength. It is the gelling factor which prevents 
the break-down of foam when using this stabilizer. 

Gelatin is rated on the basis of its gel strength. 
The device used in the industry for this rating is 
the Bloom gelometer. It gets its name from the 
man who invented the mechanism. The test is es- 
sentially as follows: A 6-2/3 percent solution of 
gelatin is prepared by a specified procedure and 
then held in a water bath at 10° C. for 17 hours. 

Test bottle containing the gel is placed on the 
platform of the gelometer and the weight in grams 
determined which will force a 1/2 inch round 
plummet, 4 millimeters into the gel. Values on 
normal products are in the range of 50 to 300 
Bloom. 

No two extractions of gelatin are exactly the 
same. The raw materials are from biological sourc- 
es and like the proverbial reference to blades of 
grass, every skin or bone varies in some manner 
from the next unit of the same kind. Differences 
in pH, temperature, and time of cooking are re- 
flected in differences in the final product. Manu- 
facturing procedures vary between plants and this 
is a factor in differences in performance of products 
from different suppliers. If a manufacturer sold a 
gelatin from an individual extraction he would be 
at a loss to duplicate the material on future ship- 
ments. 

Duplication of gelatin types is chiefly by histori- 
cal procedures. That is, raw materials of the same 
type are treated in a manner as nearly the same 
as possible to treatment of previous batches. Fac- 
tors involved are type of acid, pH, time and 
temperature. Although the exact tests cannot be 
predicted as stated previously, the gelatin is of 
the desired type and variations are smoothed out 
by the blending together of several runs. It is a 
simple matter to duplicate gel strength by blend- 
ing but the important factor is the uniformity of 
performance in a given application. In marshmal- 
low, such factors as pH, viscosity, and whipping 
properties, in addition to gel strength are of im- 
portance. Blended lots of gelatin for marshmallow 
application are incorporated in a standard marsh- 
mallow formula in the laboratory. This is a final 
check to be sure that the gelatin matches the per- 
formance of previous lots in the same grade. 
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Sweetose fights candy dryness= 


Narrow humectant range of Staley’s enzyme-con- 
verted corn syrup increases shelf life—lowers costs! 
We gave Sweetose “the works” . . . simulating the severest 
conditions of jungle humidity and desert aridity in our 
laboratories. The result? As an all-weather humectant, 
Sweetose proved superior to all other humectants tested. 

This means candies made with Sweetose hold an appe- 
tizing moisture level through the most extreme variations 
of humidity and temperature . . . allowing you, Mr. Con- 
fectioner, to cash in on a longer shelf life with bigger 
profits, expanded distribution. 


makes good eating a sure thing 


Advantages to be had using this “Cream of Corn Sweet- 
eners” don’t stop here. Leading confectioners with plants 
all over the country depend on Sweetose to improve taste, 
texture and tenderness in their wares. 

With all this, Sweetose has proved economies ; : . both 
in sweetening and in cutting sweetener handling costs. 
For additional information, call your Staley Representative 
at the branch nearest you or write today to..: 


A. E. Staley Mfg. Co., Decatur, Illinois 
® Branch Offices: Atlanta * Boston * Chicago « Cleveland * Kansas City 
New York «© Philadelphia © Sanfrancisco © St. Louis 


$evcetose 


CORN SYRUP 
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LATIN] DIE POP MACHINE 
WITH WRAPPING ATTACHMENT 





225 formed and wrapped pops per minute. 

Low labor cost operation — one operator does the work of four 
people. 

Die pop is free of fins — eliminating scrap. 

Weight of pop is adjustable — without change of dies. 





HOHBERGER BALL MACHINE 








= _ 


Only one operator required to produce up to 1,200 Ibs. per 
hour. 
You can produce. 
Balls—clear, pulled or honeycombed filled—9/16" to 1's” 
diameter. 
Sunbeam Starlights: stripes brought down to center without 
expensive inlay. 





BERKS HARD CANDY MIXER 





Mixes color, flavor and acid in 75 to 125 pound batches at 
rate of 1000 Ibs./hr., 10% scrap may be included. Saves labor 
and floor space. Assures uniform mi and tant rate of 
production through the day. 











M.F.P. Stick-Master 
patent pending 
New Style—Twister, Cutter & Straightener 


Flexible—satisfies all lengths and diameters 
Productive—Up to 1200 inches per minute 
Sanitary—Stainless steel! finish—Candy always in sight 





Representative: 








John Shef{man, Inc. 152 West 42 Street 


New York 36, N. Y. 
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Patented the world over 


































































95 TEMPLE AVENUE, HACKENSACK, N. J. 
HUbbard 9-9293 


Sales Representatives & Service: Chicago, Ill. * Los Angeles, Calif. 


5 (240 - 480 - 960 - 1920 - 3840 Ibs. approx.) 


Offering all the advantages of longitudinal 
conches, but saving. 


TIME - SPACE - POWER 


Manufactured for the working capacities of 
100 - 200 - 400 - 800 - 1600 kg. 


CARLE « 
MONTANARL. we. 


& Canada in Vancouver, B. C. * Calgary, Alta. * Winnipeg, Man. * Toronto, Unt. * Montreal, P. Q. 
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Modernize Your Shop With 
ew Geeae troduction Equipment 


CHOCOLATE MELTING and TEMPERING KETTLE 


One of the most popular makes and a must in every chocolate opera- 
tion. Chocolate is efficiently and economically melted and tempered so 
that it is just right for center covering or other use. Easy to install, elec- 
trically heated, thermostatically controlled, full bottom drainage. Com- 
pletely sanitary. Available in 100, 250, 375 and 500 Ib. capacity sizes. 





CANDY BOX PACKER 


Many confectioners, whether they are retailers or wholesalers have 
found this machine the ideal answer for box packing various assort- 
ments of chocolates. If insufficient space makes your packing inefficient 
and costly or present method is inadequate then the “Space-Saver” is 
the answer. Non-tiring motion for packers increases production. 





PONY CUTTER 


Cuts fast and accurate, and in 
many sizes, those candies that 
are laboriously done by hand. 
A girl can easily and safely cut 
such items as caramels, nougats, 
peanut chews, coconut pieces, 
etc. It can’t be surpassed for sav- 
ing time and labor and will 
prove a valuable asset to your 
business. 





Builders of Quality Candy Machinery 


GET THE FACTS TODAY 


W. C. SMITH & SONS, INC. 


2539 N. 9th STREET 
PHILADELPHIA 33, PA. 
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Designed for Hollow Chocolate Figures 


Rational production of hollow figures 

of any shape and size up to 7! x 10 inch. 
Makes whole figures without fins — or 
half figures (f. inst. half eggs). 

Accurate weight depositing. 

Quick change over to new production. 















The continuous mould chain conveyor—the prin- 
ciple of the JENSEN installations—is maintained 
also in this special machine for moulding hollow 

} figures. From the precise quantity of chocolate 
deposited into the mould the hollow figure is 
formed while the closed mould is rotating in two 
directions. The mould circuit can be composed by 
articles of different shape and size. 


MIKROVZSR K- 





Special Type of JENSEN Moulding Installations 














Discharge conveyor 
for the automatic- 
ally demoulded goods. 


JENSEN ameaas 


Maximum production of perfect 
goods at precision weight on 
minimum floor space. 

Fully automatic working 
Economy — Hygiene 


Unsurpassed versatility 
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Only 
superior equipment 
can produce 
superior candy 
economically... 





Hansella Sugar Pulling Machines 

Handles all types of hard or soft batches, because of 
extra-sturdy construction. Water-cooled arms prevent 
sugar from sticking, make batch removals easy—no ham- 
mering, no chopping, no sugar waste. 

Two dels available—130A, handling batches up to 
175 \bs., and 39C, handling batches up to 80 Ibs. 
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All Hansella candy processing machines 
are designed and manufactured with 
just one purpose in mind—the high 





cost. Shown here are only a few units 


from the extensive Hansella line, IM 30 Automatic Kneading Machine 
Ends mixing by hand, duplicating manual kneading ac- 
tions—does the work in less than half the time, and with 
no supervision. Batch sizes can range from 40 to 90 
lbs. making it ideal for both small and large manufac- 
turers. 


which includes equipment for every 
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Hansella 19H Batch Former 
and 65D Rope, 
Sizer Combina- 
tion 


Other Hansella candy 
processing equipment includes: 


Automatic Precooking Equipment 


Provides completely 
automatic and con- 










Automatic Robot Cookers tinvous feeding for 
every type of candy 
High Capacity Batch Cookers batch—low or high cooked, 


filled or unfilled, pulled or 
unpulled—at speeds up to 265 
feet of rope per minute. Han- 
dles many rope sizing machine 
operations previously considered 
impossible. 


Vertical Batch Formers and Rope Sizers 
Cooling Conveyors 

Forming Machines 

Hot and Cold Slabs 

Automatic Packaging Machines 


Write for full information about any of these top quality units, and 
learn how they can improve operations in your plant. 
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LEHMANN | PROCESSING EQUIPMENT 


THREE WAYS TO CUT 
PRODUCTION COSTS 
.. tun increased 






















An assortment of Roller Mills for processing 
either paste or liquid chocolate . . . Rapid- 
Cycle, Heavy Duty Paste Mixers and Emulsifiers 
. Liquor Mills for the finest grinds possible 
. Cracker and Fanners for maximum nib 
recovery . .. Also, a variety of Tempering, 
Mixing and Storage Kettles in either horizontal 
or vertical type construction. a 
on 
ing 
CERTIFIED FACTORY = 
: on 
¢ RECONDITIONING SERVICE gr 
ap 
Lehmann Reconditioning of Roller Mills and Lehmann Engineers will design and fabricate ‘ 
other Processing Machinery comprises an for individual plant requirements. Standard - 
engineered approach and investigation into commercial units will be specified and used lik 
all factors contributing to operational efficiency. wherever possible . . . whether manufactured ph 
Worn equipment is literally rebuilt from the by Lehmann or not... to provide efficient, low- pe 
ground up and restored to its maximum Pro- cost handling, trouble-free operation and a 
ductivity. control. P 
on 
ve 
pi 
a 
th 
gr 
mi: 
he 
pr 
th 
co 
co 
m 
cc 
cc 
ar 
For complete information on any Lehmann Service, contact the office nearest you. 
Pr 
p! 
y! 
ai 
COAST-TO-COAST SERVICE 5 
Meore Dry Dock Company Lammert & Mann Co. J. M. Lehmann Ce., inc. | 
Ockland, California Chicago 12, Illinois Lyndhurst, New Jersey P 
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Pneumatic conveying of bulk sugar 





robably the first attempt to move solids 
in an air stream was the vacuum cleaner. Every- 
one knows how a vamuum cleaner operates. rely- 
ing on velocity to keep suspended dirt particles 
moving through the tube. The same principle, 
on a much larger scale, was utilized to unload 
grain ships many years ago, and has been widely 
applied to a variety of other solids for years. 

The reverse of the vacuum system, pressure, is 
somewhat more recent, but is still an old art. Un- 
like a vacuum system, which is limited by atmos- 
pheric pressure to theoretic maximum of 14.7 Ibs. 
per square inch, a pressure system can be built 
up to any desired pressure. 

Early pressure systems had a tendency to rely 
on relatively high pressures, and the resultant high 
velocities, to move solids through rather large 
pipes. In a text book published in 1915 I found 
a paragraph on pneumatic conveying from which 
the following is quoted: 

“ It (pneumatic conveying) is used for conveying 
grain, slack coal, sawdust, shavings and other light 
material. Grain has been carried over 2,000 feet 
horizontally and raised to any desired height. The 
pressure system is simpler and requires less pipe 
than the vacuum system, but the latter is more 
common, and is adapted to a greater variety of 
conditions. The principal advantages of the pneu- 
matic system, as against all types of mechanical 
conveying, are simplicity, adaptability to peculiar 
conditions. the little attention required, few repairs 
and shutdowns.” 

The quote is from Kent's “Mechanical Engineer's 
Pocket Book.” 

From this it is apparent that the advantages of 
pneumatic conveying were recognized over forty 
years ago, and were in use. 

However, none of the materials conveyed by 
air in those days were foodstuffs, unless grain is 
so considered. In any event, they were not such 
products as flour and sugar which went, un- 
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changed, into edible products. 

The first attempts to move sugar pneumatically, 
as far as can be learned, were inaugurated on 
both coasts at approximately the same time. Tea 


. Garden Products, in San Francisco, was the first; 


its system went into operation in 1947. In 1948, 
Life Savers installed a pneumatic conveying system 
in its plant in Portchester, which is still in use. 
Tea Garden moved some years ago and the first 
pneumatic system was lost. 

In both these attempts to take advantage of the 
simplicity of pneumatics, the volume of sugar to 
air was low, in the order of % to four pounds of 
sugar per pound of air, and the velocities high, 
around 4,000 to 9,000 feet per minute. This meant 
that the swgar moved through the pipe lines at 
somewhere around 60 miles an hour and, because 
of the small volume of sugar in the line, had 
plenty of room to bounce around. The result was 
that the sugar crystals took a terrific beating and 
were badly broken down in passing from the stor- 
age bin to process. This was the principal disad- 
vantage. 

A second disadvantage was the large volume of 
air required in relation to the amount of sugar. 
On days of high humidity considerable moisture 
was carried into the system, and tended to make 
the sugar sticky and hard to handle. 

The result was that in spite of the recognized 
advantages of pneumatic conveying, not many such 
systems were installed. 

However, in 1950, Amalgamated Sugar Co. had 
an idea. Much had been learned about pneumatic 
conveying in the previous few years, and a new 
concept of moving solids by air was developing. 
It had been found that if a solid particle could 
be surrounded by air, the friction of the particle 
against other particles was virtually eliminated 
and the whole mass, air and solids, could be han- 
dled in a pipe line almost like a liquid. This con- 
cept is termed “fluidizing” of solids. 





WORRIES ! 


Here’s what you get when you put a 
Taylor Automatic End-Point Control 
System in your plant: 

Protection against over-cooking and under- 
cooking—the “end-point” temperature of 
the kettle’s contents cannot be exceeded. 
If the batch is right it will be perfectly 
concentrated to give maximum yield. 
Consistently uniform product quality—ever, 
batch is as good as the one before it. 

















Big savings in material and labor—even 

an inexperienced operator can handle a 
whole line of kettles. Your production 
goes up! 

Complete chart record of each day's produc- 
tion—you know what you made and 

how you did it . . . batch by batch. 

A completely coordinated candy kettle con- 
trol system—a Taylor End-Point instal- 
lation includes a Futscore* Recording 
Temperature Controller, control valve. 
pilot valve, air-push button and all 
required accessories. All the operator 
does is push a button. The Taylor Auto- 
matic End-Point Control System is ideal 
for sugar and glucose boiling kettles, 
fondant kettles, caramel cooking kettles, 
jam and jelly kettles, and many other 
critical cooking operations. 

There’s a Taylor control system for al- 
most every phase of your confectionery 
processing. Specify ““Taylor-equipped, 

as usual,” when ordering new equipment 
or modernizing your present plant. 

Write today for Catalog 900. Taylor 
Instrument Companies, Rochester, N. Y., 
and Toronto, Canada. 
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Acting on this, Amalgamated’s engineers de- 
signed a pneumatic truck to deliver dry sugar. 
This truck made two important advances over 
previous pneumatic sugar conveying practice. It 
increased the ratio of sugar to air materially, and, 
to avoid the stickiness caused by moisture, it op- 
erated on a closed system, returning the air from 
the bin through a dust collector to be reused until 
the truck was empty. The truck was placed in 
operation in Seattle and was used to make de- 
liveries to Richardson & Holland and Washington 
Chocolate Co. 

Besides minimizing two of the principal disad- 
vantages of earlier installations, the formation of 
sugar “dust” and the introduction of moisture, the 
truck eliminated the need for the customer to move 
the sugar from the truck to his bin, thereby saving 
the cost of considerable equipment. The self-pow- 
ered truck literally pumped its load into his bin 
as though it were a liquid. 

The idea spread rapidly on the West Coast and 
in the next few years every sugar company had 
one or more “blower trucks” in operation. 

Today there are about 50 pneumatic trucks in 
operation on the West Coast. Another is making 
deliveries in Minneapolis. 

The use of pneumatic trucks was slower in the 
East and it was not until 1956 that the first ones 
went into service. Both American Sugar Refining 
Co. and National Sugar Refining Co. started them 
in Philadelphia late that year. American now has 
one in New York and National and Sucrest Divi- 
sion of American ‘Molasses Co. will have them 
soon. 

Meantime the in-plant use of pneumatic con- 
veying was also growing steadily and there are 
now several firms who are prepared to install so- 
called “dense flow” equipment. This type of sys- 
tem is relatively new here in the East but is an 
old story on the West coast. 

Its great advantage, as with pneumatic trucks, 
lies in loading more sugar into a given volume of 
air. Instead of less than 4 pounds of sugar per 
pound of air, present day practice has increased 
the sugar load to 75 to 200 pounds. At the same 
time the earlier 60 mile an hour velocity has been 
reduced to a walk, 600 to 1,000 feet per minute. 

The “dense flow” technique has practically elim- 
inated the degradation of sugar crystals and has 
minimized the effect of moist air. 

Another factor has also materially improved the 
performance of pneumatic conveying, namely prop- 
er conditioning of the sugar of refiners. In the 
early days this factor was largely overlooked, but 
occasional rather bitter experience has taught the 
cane refiners and beet processors that special pains 
must be taken in preparing a batch of refined 
sugar before it is loaded into a carrier for delivery. 

As a result of five to ten years of experience 
by equipment manufacturers and sugar producers, 
modern pneumatic conveying systems have proven 
to be efficient and dependable. 


The. end 
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Bulk sugar 


in a small 


batch operation 


One firm has made the use of a bulk sugar sys- 
tem pay off in spite of using sugar in production 
in only twenty five pound batches. 

M. Polaner and Sons, New Jersey manufacturers 
of jams and jellies, used to receive sugar in 25 
pound bags as all of their formulas were based 
on 25 pound units. Though this required a 15¢ 
per hundredweight premium over normal bagged 
sugar, it was worth this to eliminate weighing out 
the sugar. 

The firm converted to bulk operations through 
the purchase of fourteen Tote bins and now re- 
ceives all of their sugar in that fashion. They 
continued their system of using sugar in 25 pound 
units, however, and accomplished this by weighing 
out sugar from the Tote bins into cans. 

The bins are placed on a self-discharging Tote 
Tilt which incorporates a screw conveyor that de- 
livers the sugar to one side of the equipment di- 
rectly over a scale. The scale is tared for the tins 
so that an operator can place the tin on the scale 
and accurately draw 25 pounds into it. 

In spite of the fact that they enjoy none of the 
usual automatic handling benefits which usually 
accrue to bulk sugar users such as automatic large 
scale weighing and batching into kettles, this firm 
has found that the cost of this system was paid 
for within two years, exclusively on the basis of 
the lower price of bulk sugar over that of the 
same product in 25 pound bags. In addition, they 
are assured of clean, free flowing sugar in these 
bins which are hermetically sealed at the refiner. 
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BAUSMAN water-seoled PUMP BARS 


Designed for accurate, deaner depesiting 








pistons, Bavsman pump bars 
are precision made to insure 
trouble-free . 
Available in all sizes, 
single, double, triple and 
quadruple for Mogul and all 
types of depositors. 
Write for details and prices. 


MILL RIVER TOOL CO. 
38 CASS STREET, SPRINGFIELD, MASS. 
OR JOHN SHEFFMAN, 152 WEST 42nd ST., NEW YORK CITY 
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SEE HOW FLO-SWEET REFINING CONTROLS 


f \ 


Flo-Sweet’s remarkably low turbidity consistently ranks 
among the lowest in the sugar industry. Here a laboratory 
technician uses a nephelometer for precise determination 
of turbidity—a routine check to safeguard Flo-Sweet 
quality...and thus the quality of your own food products. 


SERVING INDUSTRIAL SUGAR USERS 


Talk about quality control! Each yellow disc in 
the flow chart above shows a major quality con- 
trol station in the refining of Flo-Sweet liquid 
sugar! As you can see, there are dozens of con- 
trol points . . . and several times that number of 
actual inspections and tests! 

Flo-Sweet’s thorough quality control program 
has resulted in an entirely new concept of liquid 
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FINISHED PRODUCTS TESTS 
turbidity, ash, temperature, brix, 
odor, sediment, invert, color, iron, 

pH; candy, taste & foam tests; 

bacteriological: yeast, 
mold & bacteria tests. 


SHIPPING 
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sugar... 
it has literally 





a type of sugar so high in quality that 
“set the standards” 
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duality 


other sweetening agent, liquid or granulated. 
Why not explore with a Flo-Sweet engineer 
the full advantages of a Flo-Sweet system in your 


in industries 





where previous specifications were far too broad 
for true quality comparisons! Whether you eval- 
by taste and aroma 
. or by its per- 


uate sugar quality by color... 

. by precise laboratory analysis . . 
formance in your own products—you will find 
Flo-Sweet of consistently finer quality than any 


INC. 
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RS,NEW YORK 


LY|FROM YONKERS - 


ALLENTOWN > 


plant . . . the cost advantages as well as the qual- 
ity advantages. Test Flo-Sweet yourself, in com- 
parison with any other sugar. Try it in your own 
production. Flo-Sweet can save you big money 
at the same time it’s helping you boost quality! 


FIRST IN LIQUID SUGAR 


DETROIT +s TOLEDO 











Helpful Books for Candy Plant Executives 





Confectionery Analysis and 
Composition 
by Stroud Jordan and Katheryn E. Langwill 


This volume, first published in 1946, is still the only 
published reference work on the subject of confec- 
tionery analysis. It concerns itself with applicable data 
that covers composition of basic raw materials as 
well as that of the finished confections in which they 
have been employed. 





Choice Confections 
by Walter Richmond 


This new book contains 365 formulas for making two 
batch sizes, one for hand work and one for machine 
work. There are instructions for each batch, with sug- 
gestions as to the methods of coloring and flavoring 
for variety. A glossary is included, both of candy and 
chemical terms. All of the formulas are cross indexed, 
and a complete chapter is presented on chocolate. 





How to Salvage Scrap Candy 
by Wesley H. Childs 


This booklet is a complete revision of the author’s 
work “Modern Methods of Candy Scrap Recovery” 
published in 1943. A considerable amount of informe- 
tion has been collected since that.time on methods and 
techniques of salvaging scrap candy. This booklet 
covers all types of candy, and gives many practical 
and economical ways of converting scrap candy into 
a useful form for re-use. 





A Textbook on Candy Making 
by Alfred E. Leighton 


Here is a textbook where the reader can learn the 
basic fundamentals of candy making, the “how” and 
“why” of the various operations in non-technical 
terms. Particular attention is given to the function of 
raw materials, and why each is included in a formula. 





The Candy Buyers’ Directory 
The Directory of Candy Brokers 
1957 Edition 


The Candy Buyers’ Directory is an alphabetical and 
classified directory of wholesale candy manufacturers 
giving information on what type of candy is made by 
each firm, and in some cases the type of packaging 
used. The Directory of Candy Brokers is a geographi- 
cal listing of over 600 candy brokers giving the ac- 
counts that they handle, the territory covered and the 


number of salesmen. 





Profits Through Cost Control 
by Frank Buese and Eric Weissenburger 


This material deals with the problems of cost control 
in candy plants including planning for profit. The 
emphasis is on planning operations so that a profit 
will be made, and in early detection of those factors 
which will adversely affect profit. 





(C) How to Salvage Scrap Candy Book Department 
$2.00 The Manufacturing Confectioner 
‘ . Publishing Company 

DC) Choice Confections 418 N. Austin Blvd. 

$10.00 Oak Park, Illinois 


() A Textbook on Candy Making Gentlemen: 


$6.00 
‘ Enclosed is my check for $ 
() The Candy Buyers’ Directory and I have checked at the left. 
The Directory of Candy Brokers 
$4.50 
(_] Confectioner Analysis and 
Composition 
$6.00 
() Profits through Cost Control 
$2.00 
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New 
Products 


Heat sealable Saran has been developed with the 
trade name Saran-O-Seal. It is reported that this film 
can be run on most conventional heat sealing packing 
equipment including the vertical forming, filling and 
sealing machines. 

For further information write: Printon Corporation, 
304 East 23rd Street, New York City, New York. 


A new pocket pH Meter has 
been developed that is powered by 
six glass like batteries. It features 
the unique combination of glass 
and reference electrode with a 
thirty-six inch lead. The meter 
weighs two pounds and reads from 
two to tlelve pH within .1 pH. a ies 
For further information write: Scientific Instruments 
Division, Beckman Instruments, Inc., Fullerton Califor- 
nia. 


A portable elevating conveyor has been developed 
specifically for elevating candies from a starch casting 
machine to stock trays or boxes. The unit is mounted 
on casters so that it can be moved from one location 
to another or pushed aside when not in use. Speed 
may be fixed or variable between 25 and 125 feet of 
belt speed per minute. 

Dimensions are 52 inches long, twenty one inches 
wide, and forty eight inches high. Minimum discharge 
height is 36 inches. 

For further information write: Jabez Burns and Sons, 
Inc., 600 West 43rd Street, New York 36, New York. 
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Just 2 People 


and an 


IDEAL WRAPPING 
MACHINE 


Can Package 450 
Caramels 
Every 


Minute 


Yes—that’s speed, 
but DEPEND- 
ABLE s cou- 
pled with smooth, 
low-cost operation ! 
Only 2 personnel 
required for this 
entirely automatic 
operation! 


WRITE TODAY 
for Important 
FREE Brochures 


IDEAL WRAPPING MACHINE COMPANY 





One unskilled 
operator h 
= to feed the Racine Stick 
3 andy Machine, the machine 
oes the rest—automatically 
2 pare sizing, twisting 
“ cutting—producing over 
400 inches a minute. 


\ / B Write for circular today. 


VACUUM CANDY MACHINERY CO. 
RACINE CONFECTIONERS’ MACHINERY CO 








fitted for the operation that required very frequent size 
changes, and for the low volume operation. 

For further information write; Hayssen Manufactur- 
ing Co., Sheboygan, Wisconsin. 


A belting catalog of specialty belts for food use has 
been published. It includes descriptions of several 
types of belts for given conditions. 

For further information write; Voss Belting and Spe- 
cialty Co., 5645 N. Ravenswood Ave., Chicago 26, Ill. 


A new starch cleaner has been developed that works 
on the principle of air blast cleaning. Candy from a 
starch casting machine travels through the machine 
on wire belts, and air blasts from revolving arms 
cleans the starch from the candy, and a dust collector 
keeps any from clouding the air. 

For further information write; Wright Machinery 
Company, Durham, North Carolina. 


A bulletin on bulk material handling and storage 
equipment has been published covering engineering 
data on vertical tanks, horizontal tanks, and pneumatic 
conveying equipment and system. 

a so For further information write The Day Sales Com- 
A single tube bag making, filling and sealing ma- pany, 810 Third Avenue, N.E., Minneapolis 13, Min- 
chine has been developed. The machine is particularly nesota. 

















THE LATINI SUGAR SANDING SYSTEM 


Latini Sander and Supplementary Steamer 





MODERN ® SANITARY * PRODUCTIVE 
Gucranteed to properly sand the full out- 
put of a mogul! 
Enlarged steaming chamber. GI 
Nen-corrosive metals wherever steam and 
sugar meet. 
Suppl tary steaming brings out the 
natural brilliancy of sugar crystals and M 


forms a protective film simulating crystal- 
lized candies. 











tee 
LATINI DECORATOR 


Saves Labor—eliminates from 2 to 6 
strokers per enrober. 

Versatile—variable speed drive, eleva- 
tion control and 3 sets of decorating 
belts make a wide variety of markings. 


—_> 


LATINI CHOCOLATE 
SPRAYING SYSTEM 


Unexcelled for Panned Goods and Pre- 
Building for Enrober. 1000 Ibs. per pan 
per day. 


John Sheffman, Inc. 152 WEST 42nd STREET | NEW YORK 36, N. Y. 
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A small versatile vacuum cooker has been designed 
for smaller factories with a variety of cooking require- 
ments. It is designed for a 120 pound batch and can 
cook either under vacuum or open. The cooking pan 
is copper and the outer shell is steel and is designed 
for a working steam pressure of 150 pounds. 

It is a two-stage machine with a cooking and stirring 


in the upper pan with a receiving kettle underneath 
for vacuum purposes. 

For further information write Jabez Burns and Sons, 
Inc., 1lth Avenue and 43rd Street, New York City 36, 
New York. 





“Teflon” lined steel pipe has been developed for 
food plant use. The Teflon lining is valued for its 
resistance to corrosion and contamination as well as 
its extremely low coefficient of friction. The lining is 
flared at flange ends to form its own gasket. This pipe 
will have particular value wherever resistance to flow 
through a pipe is a substantial problem. 

For further information write Haveg Industries, Inc., 
900 Greenbank Road, Wilmington 8, Delaware. 





BURRELLS NEW BIG LEAGUE STARS 


A Double Play Combination That Delivers 
All Out Performance Every Candy Manufacturer Wants 


GLOSS-FLEX == Mylar laminated to fabric 


producing extremely smooth, bright bottoms. 


MIRA-GLOSS == A Vinyl coated fabric — not a lamination 


— Produces excellent bottoms 
With better than average life expectancy. 


@ Lengthy service with less maintenance 
@ Clean sanitary appearance 
@ Obtain the maximum in gloss 


Mira-Gloss and Gloss Flex 
in Your lineup means more 
R. B. Ls * 


* REWARDING BELTING 
_ INVESTMENT 


“Tama ome 
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STAR TEAM MATES 
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% Bottomer Belts 


<< Feed Belts 
/ ; 
© CUR RE : u %* Caramel 
Cutter Boards 


% Reflecto Cooling 
Tunnel Belting 
and Plaques— 


* Batch Roller Belts 


% Wire Belting 


Burrell has “scouts” in your 
area 


Branch Offices 
Atlanta New York 
Cleveland San Francisco 


LOUIS AVE., SKOKIE, ILLINOIS 





CONFECTIONERY 


ANALYSIS and 
COMPOSITION 


By 


Stroud Jordan, MS., Ph.D. 


and 


Katheryn E. Langwill, M.S., Ph.D. 





‘te volume, first published in 1946, is still the only published 
reference work on the subject of confectionery analysis. The pio- 
neering work done by Dr. Jordan remains the standard in the field, 
making a second printing of his book necessary. This printing is 
in all respects identical to the first printing. 

This volume concerns itself with applicable data that covers the 
composition of basic raw materials as well as that of the finished 
confections in which they have been employed. 

In assembling this volume reference is made to applicable meth- 
ods. Where satisfactory methods of analysis are of general knowl- 
edge they are incorporated by reference. All specially developed 
methods and procedures are incorporated in detail. 


In the reconstruction of formulas from analytical data, certain 
basic assumptions must be made, and these are thoroughly ex- 
plained. The second part of this volume deals with the several 
confection groups, and full discussion of particular analysis and 
calculation of composition problems of each group are discussed. 

The book is expected to be ready for distribution by June 1. Use 
the order form below, your book will be mailed as soon as copies 
are available. 





BOOK ORDER * USE THIS ORDER FORM 
The Confectioner Pub. Co. 

Tie Ne anne Bae SERS ES. SRR Nery oe rye Date 
Oak Park, Illinois 


Please send Confectionery Analysis and Composition by Dr. Stroud Jordan and 
Dr. Katheryn Langwill. I am enclosing $6.00. be! “is r 
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Chapters 


Moisture 

(Ch. 1) 
Ash 

(Mineral Matter .Ch 2) 
Sugars 

(Ch. 3) 
Starches 

(Ch. 4) 
Proteins 

(Ch. 5) 
Fats 

(Ch. 6) 
Colloidal Materials 

(Ch. 7) 
Nuts and Fruits 


(Ch. 9) 
Incidental Materials 
(Ch. 10) 
Reconstructed Formulas 
(Ch. 11} 
Hard Candy 
(Ch. 12) 
Coated Candies 
(Ch. 19) 
Sugar Cream 
(Fondant Ch. 13) 


(Ch. 14) 
Caramels and Toffees 
(Ch. 15) 
Marshmallow 
(Hard & Soft Ch. 16) 
Nougat 
(Ch. 17) 
Gums and Jellies 
(Ch. 18) 
Coated Candies 
(Ch. 19) 


Appendix 
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CALENDAR 


September 10, 11, and 12: The Cocoa, Chocolate, and Con- 
fectionery Alliance will hoid a conference in London. 


September 12, 13, 14: Michigan Tobacco and Candy Dis- 
tributors Association, Ninth Annual Convention, Hotel 
Statler, Detroit, Michigan. 


September 15, 16, 17, 18: Philadelphia National Candy Show, 
Benjamin Franklin Hotel, Philadelphia, Pa. 


October 13-16: National Automatic Merchandising Assn. 
Philadelphia Convention Hall, Philadelphia, Pa. 


October 25-26: Tobacco Distributors Assn. of N.J., 
Treat Hotel, Newark, N. J. 


Robert 


October 28-30—Packaging Institute, Annual Forum, Statler Ho- 
tel, New York, New York 


December 12-13, Western Confectionery Salesmen’s Assn.. 
La Salle Hotel, Chicago. 


1958 


March 2-9: European Packaging Federation Congress, Dussel- 
dorf, Germany. 


April 23-25: Pennsylvania Manufacturing Confectioners’ Assn. 
12th Annual Production Conference, Franklin & Marshall 
College, Lancaster, Pa. 


July 6, 7, 8, 9: Associated Retail Confectioners Annual Con- 
vention, Mark Hopkins Hotel, San Francisco, Calif. 


July 6, 7, 8, 9, 10: National Confectioners Assn., Sheraton 
Palace, San Francisco, Calif. 


August 3-7, National Candy Wholesalers Assn., Inc. annual 
meeting, Commodore Hotel, New York, N. Y 





Barnett to Loft's 


Claude Barnett has been appointed assistant to 
Joseph Schiftner, Director of Production and Pur- 
chases for Loft’s Candy Shops. Mr. Barnett, who is 
currently President of the New York Chapter of the 
American Association of Candy Technologists, was 
formerly Production Manager of Lucy Lynne Choc- 
olate Company, the Production Division of Bard and 
Margolies, New York City wholesaler. 





SUGAR REPORT 





by Charles Fuchs 


With the raw market now having declined from a 
high of 6.60 to 6.05 or 55 points, a downward ad- 
justment in Northeastern refined prices is expected 
shortly and will very likely materialize before this 
appears in print. In the West two cuts of 15 points 
each or a total of 30 cents have developed on both 
beets and cane, the former selling at 8.50 and the 
latter at 8.70. Committments are being made for 
limited actual requirements and are not expected 
to change. 

It would appear that a Northeastern price in the 
neighborhood of 9.00 can be expected, this being 
based on the normal refined spread added to the 
present raw price. 


Barring unforseen developments, there is nothing 
in the immediate future to indicate anything but a 
quiet market for the balance of the year with the 
next and most important factor being the quota an- 
nouncement for 19°8 which is usually made public 
in mid-December. This, of course, will be the im- 
portant influence for the trend next year, particularly 
if the world market returns to normalcy. 
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ALUMINUM CANDY MOULDS 


CHEAPEST, MOST PRACTICAL AND ECONOMICAL MOULD MADE 


Now with a NEW FINISH 
which eliminates break-in-time 


CINCINNATI ALUMINUM MOULD CO. 


Dept. M, 1834 Dana Ave., Cincinnati 7, Ohio 

















YOU CAN BRING YOUR FONDANT DEP’T. UP TO DATE 
with an INSTANT & CONTINUOUS 


The MASTER Model will produce 
1000 pounds per hour of SUPER SMOOTH 
PURE WHITE—CREAMY FONDANT 


at the LOWEST Investment & LABOR Cost. 
For Information on New or Used Machines, 


CONFECTION MACHINE SALES CO. 
407 S. DEARBORN ST., Chicago 5, Hl. 


FONDANT MACHINE 


Parts, Services, Formulas, write. 
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MAXIMUM COVERAGE 
cart 
add 
the: 
from each pound of coating } “na 
the 
ist. 
Are you sure that you are covering as many | 4, 
centers from each pound of coating as possible? | .,,1, 
Many manufacturers are not and dont realize | o¢ 
it. (pr 
Only the Stehling Mixer gives you a large sup- suf 
ply of liquid chocolate, properly melted, ais the 
erly manipulated, and held in suspension ready 
for the most economical coating operation. f 
Chocolate manufacturers use the Stehling Mix- 
er as an emulsifier. The manufacturing confec- 
tioner also needs the emulsifying action to 
provide his enrobers and dippers with chocolate 
of original and uniform viscosity. 
You can save money on coatings with a Stehl- 
ing. Write today for particulars. 
CHAS. H. STEHLING CO. ||: 
* e ~ ; 
1303 N. FOURTH STREET . MILWAUKEE 12, WISC. 
Factory Representative: G. B. Hislop ‘: 
1517 Grange Ave., Racine, Wisc. 
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Maple Sirup: 10 Effect of Controlled 
Fermentation of Maple Sap on the 
Color and Flavor of Maple Sirup 

J. Nagliski, L. L. Reed, C. O. 
Willits, Food Research, Vol. 22, No 
2 (1957)—Studies have shown that 
the desirable flavor component of 
maple sirup can be increased several 
fold by heat treatment under special 
conditions. These studies were made 
to determine whether or not desir- 
able changes in flavor and color of 
maple sirup can result from the fer- 
mentation of sap by individual species 
or combinations of various species of 
microorganisms. This work establishes 
that maple flavor can be intensified 
through the proper fermentation of 
the sap. 


Retrogradation 
Candy 

Clarence Sterling, Food Research, 
Vol. 22, No. 2 (1957)—Retrograda- 
tion (crystallization) was measured 
in aging starch gels by various meth- 
ods (cold water solubility, X-Ray dif- 
fraction, opacity, iodine sorption, 
enzymatic digestion). Most methods 
clearly showed an increase of crys- 
tallinity with time, but the rate of 
increase differed among them. Aging 
brought about no changes in the lat- 
tice dimension of the polysaccharide 
crystal. 


in a Starch Jelly 


Artificial Flavors 

Michael Seidman, Food Manufac- 
ture, Vol. 32, No. 3 (1957)—Most 
people do not realize that materials 
carrying odor and flavor have been 
added to manufactured foods, or, if 
they do, assume they are mostly of 
“natural” origin. This is a tribute to 
the art and science of the flavor chem- 
ist. Flavor chemistry is an evolu- 
tionary process. Taste is as much 


subject to change as fashion. One ppm 
of methyl-beta-methylthiolpropionate 
(present in pineapple juice) is quite 
sufficient to exert an influence on 
the taste. 









(Covers available) 


ECONOMY 
EQUIPMENT 
RUGGEDLY CONSTRUCTED FOR LIFE TIME WEAR. 
FULLY APPROVED BY HEALTH AUTHORITIES. 











The Standard Casing Co., | 
< The Standard Casing Co., Inc. e 


Spring St., New York 12, N.Y 
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for Better Marshmallows 
the SAVAGE BEATER 


. - « IS YOUR ANSWER. The Savage latest improved sanitary 
marshmallow beater is constructed with stainless steel tank, shaft, 
paddles and breaker bars—100% sanitary. This beater is considered 





SAVAGE BROS. CO. 


2638 Gladys Ave. 


standard by manufacturers. 
Built for strength and dura- 
bility, it assures perfect 
manipulation of each batch. 
Hundreds of users in the 
United States and foreign 
countries prefer the Savage 
Beater for its economy in 
operation and performafice 
in production, because it 
saves time, space, and op- 
erating cost. Four 200 pound 
Savage Beaters will supply a 
mogul for continuous opera- 


tion. 


THE FIRST COST IS THE LAST COST 


Unexcelled for volume and lightness 


Stainless construction—100% sanitary 


No corners for contamination 


Outside stuffing boxes—no leakage possible 


Maximum beating for volume 
Faster heat discharge from batch 
Creates volume suction of cold air 


Larger water jacket for quick cooling 


6” outlet valve for quick emptying 


Less power needed with roller bearings 


Large two piece air vent—sanitary 
Direct motor drive 


Sizes available: 150 lb. or 80 gal. capacity 
200 Ib. or 110 gal. capacity 
SAVAGE oval type marshmallow beater also manufactured with 


stainless water jacketed, galvanized cast iron heads, paddles 
and breaker bars. 


Chicago 12, Il. 


Since 1855 











PIONEERS FOR 


Ever since its founding in 1917, the J. W. Greer Company 

has pioneered in the development, engineering, design and 

construction of continuous production machinery for the IF YOU HAVE A PROBLEM IN 
confectionery industry. 


YEARS 





Greer engineering know-how and experience are at your © Gaaseinte Seneting Spies 


service to help increase the efficiency of your plant and im- e Center-Feeding Systems 
prove quality control of your product. e Chocolate Coating and Cooling 
Systems 


e Bulk Packaging Systems 


or any other phase of coating pro- 
duction, our engineers will be 
glad to talk with you. 





Aerial View of J. W. Greer Company Offices MACHINE sHOP — In their precision shop long 
and Plant at Wilmington, Massachusetts life and smooth operation are built into every 
piece of Greer equipment. 





ENGINEERING DEPARTMENT — Greer engineers EXPERIMENTAL LABORATORY — All new machines 
are constantly improving present products and and modifications of standard equipment are 
developing new ones. product tested and design proven, for on-the- 
Call or write job performance. 


J. W. GREER COMPANY 


WILMINGTON, MASSACHUSETTS 


Sales Engineering Offices: Chicago, Ill., San Francisco, Calif. 








European Representatives: Bramigk & Co. Ltd., 15 Creechurch Lane, London E. C. 3, England , 
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* For your fine candies 


welicy Lgeolate Coatings 


Choose from a complete selection of Milks, Vanillas, 
nines Bitter Sweets, or Fondant type ‘Chocolate Coatings." 





the: You can be assured that all Ambrosia Coatings are 
made to the food of the gods quality standards of 
velvety smoothness, rich chocolate flavor, easy work- 
ability, and glossy finish. Ambrosia Chocolate Coatings Mil v 
are the quality complement to your fine candies. 





MANUFACTURERS OF FINE CHOCOLATE AND COCOA SINCE 1894 





HOICE CONFECTIONS 
fills a long felt need for a book written primari- 
ly for the manufacturing retailer. The 365 
formulas are given in two batch sizes, one for 
hand work, and one for machine work. There 
are separate instructions for working each sized 
batch, with suggestions as to the methods of 
coloring and flavoring for variety. A glossary 
is included, both of candy terms and chemical 
terms that candy men are apt to run into. All 
of the formulas are cross indexed for ready 
reference, and are grouped in chapters for con- 
venience. A complete chapter is presented on 
chocolate, giving the information that is neces- 
sary to have in order to buy coatings intelli- 
gently and use them to the best advantage. 

All manufacturing retailers will welcome this 
book as an indispensable tool in varying old 
formulas and developing new ones. All 365 
formulas have been production tested and are 
proven sellers. 

During the past forty years Mr. Richmond 
has wold in some of the largest and finest 
candy plants in this country, both wholesale 
and retail. His experience is available to every 
retail candy plant in the world for only $10.00. 


Order your copy now. 








BOOK ORDER 


The Manufacturing Confectioner Pub. Co. 
418 N. Austin Bivd., Date 
Oak Park, Illinois 


Please send Mr. Richmond's new helpful book 
Choice Confections: Methods and Formulas which 
contains 365 candy formulas. | am enclosing $10.00 


Name 
Company 
Street 
City 
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every 
0.00. 

















The MANUFACTURING CONFECTIONER’S 


Candy 
Clinic 





The Candy Clinic is conducted by one of the most ex- 
perienced superintendents in the candy industry. Some 
samples represent a bona-fide purchase in the retail 
market. Other samples have been submitted by manu- 
facturers desiring this impartial criticism of their candies, 
thus availing themselves of this valuable service to our 
subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded 
candies, together with the practical “prescriptions” of 
our clinical expert, are exclusive features of The MANU- 
FACTURING CONFECTIONER. 


Uncoated & Summer Coated Bars 


Code 9F7 
Summer Bar 
4 ozs.—50¢ 
(Purchased in a chain grocery store, 
Chicago, III.) 
Appearance of Bar: Good 
Size: Good 
Container: Cellulose wrapper, printed in 
brown. Imprint of mansion and 
grounds in black. 
Bar: Bar is made of confectioners coat- 
ing and roasted almonds. 
Color: Good 
Texture: Good 
Almonds: Good 
Taste: Good 
Remarks: The best bar of this type we 
have examined this year. Highly priced 
at 50¢ for 4 ozs. 


Code 9G7 
Sugar Sticks 
8 ozs.—39¢ 
(Purchased in a department store, 
Chicago, Ill.) 
Appearance of Package: Good 
Size: Good 


Container: Cellulose bag 
white and blue. 

Piece: Piece is a turned hard candy 
stick. 
Color: Too deep 
Texture: Good 
Flavors: Poor 

Remarks: Suggest color be toned down 
and a better grade of flavors be used. 


printed in 


Code 827 
Pralines 
8 ozs.—70¢ 
(Purchased in a candy store, 
Eastman, Ga.) 
Appearance of Package: Good 
Box: Oblong shape, one layer type. White 
glazed paper top printed in red on 
ends. Name etc. in center printed in 
red. Cellulose wrapper. 
Appearance of Box on Opening: Good 
Pralines: Pralines were about the size 
of a half dollar in diameter, each in 
a paper cup. 
Color: Good 
Texture: Good 





Candy Clinic Schedule For the Year 


JANUARY—Holiday Packages; Hard Candies 
FEBRUARY—Chewy Candies; Caramels; Brittles 
MARCH~—Assorted Chocolates up to $1.15 
APRIL—$1.20 and up Chocolates; Chocolate Bars 
MAY—Easter Candies; Cordial Cherries 


JUNE—Marshmallows; Fudge 
AUGUST—Summer Candies 


SEPTEMBER-—Uncoated & Summer Coated Bars 
OCTOBER-Salted Nuts; Gums & Jellies 

NOVEMBER—Panned Goods; 1¢ Pieces 

DECEMBER—Best Packages and Items of Each Type Considered 


During the Year. 
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Pecans: Good 
Taste: Good 

Remarks: One of the best pecan pra- 
lines we have examined this year. 
Well made, but for the price of 70¢ 
for 8 ozs. we suggest a few more 
pecans be added, and some pecan 
halves be used instead of pieces. 


Code 9H7 
Grained Mint Sticks 
1 Ib.—49¢ 
(Purchased in a department store, 
Chicago, Ill.) 

Sold In Bulk: 

Piece: Piece is similar to a Top Off Mint 
in stick shape. Piece has an inside 
colored foil wrapper and an outside 
cellulose wrapper. 

Mints: 

Color: Good 
Texture: Good 
Flavor: Good 

Remarks: The best piece of this kind 
we have examined this year. Well 
made and a good mint flavor. Cheaply 
priced at 49¢ the pound. 


Code 9J7 
Filled Gum Drops 
1 Ib.—$1.00 
(Purchased in a food store, 

Chicago, Ill.) 
Sold In Bulk: 
Piece: Piece is a large gum drop with 

fruit centers. 


Fruit Centers: Hard and very tough 

Remarks: We have examined filled gums 
with very fine fruit jelly centers at 
75¢ to 85¢ the pound. Suggest centers 
in gums be checked. At the price of 
$1.00 the pound a fine center could 
be used. 
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You can have the best line in chewy a 
tions—kisses, taffees, nougats and others— 
you use Best Foods oils in your candy prod 


Best Foods oils will help you produce 
confections efficiently and economically — Pontes 
ing manufacturers everywhere will testify. and 
Best Foods will always be best for you in} gums 


of service and reliability as well as quality. 





(Purch 


NUCOLINE — 76° 
FILBISK — hydrogenated coconut oil, 92°-110° 


$-70-XX Hard Butter — exclusive, patented and u 
in quality; controlled low-melt fractions. 


Available in desired melting points. 
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Code 8V7 
Assorted Jellies 
1 Ib.—89¢ 
(Purchased in a candy store, N.Y.C.) 
Appearance of Package: Good 
Box: Square, one layer type. Red glazed 
paper top, name printed in blue. White 
paper wrapper. A number of company 
stores printed in blue, tied with blue 
grass ribbon. 
Appearance of Box on Open‘ng: Good 
Assorted Gum Drops: 
Colors: Good 
Texture: Good 
Flavors: Good 
Opera Drops: 
Colors: Good 
Texture: Good 
Flavors: Good 
Assorted Gum Squares: 
Colors: Good 
Texture: Good 
Flavors: Good 
Gum Strings: 
Colors: Good 
Texture: Good 
Flavors: Good 
Gum Rings: | 
Colors: Good 
Texture: Good 
Flavors: Good 
Assorted Licorice Pieces: 
Color: Good 
Texture: Good 
Licorice Flavor: Good 
Fruit Slices: 
Colors: Good 
Texture: Good 
Flavors: Good 
Mint Marshmallow Gum & Marshmallow 
Oblongs: Good 
Assortment: Good 
Remarks: This box of gums and jellies 
is outstanding. The workmanship is 
of the best and the flavors are very 
good. The crystalizing is exceptionally 
good. We have examined similar can- 
dies at higher prices that could not 
compare with these candies. Cheaply 
priced at 89¢ the pound. 


Code 8Y7 
Jelly Eggs 
1 Ib.—29¢ 
(Purchased in a chain department siore, 
N.Y.C.) 
Appearance of Package: Good 
Container: Cellulose bag printed in red 
and white. 











COLORED COATINGS 


Add color to your packaget 










for -September - 1957 — 51 





Jelly Eggs: 
Colors: Good 
Finish: Slightly dull 
Panning: Good 
Jacket: Too thick 
Center: 
Colors: Good 
Texture: Slightly tough 
Flavors: Fair 
Remarks: Suggest finish be checked, al- 
so centers as they were tough. We 
cannot expect too much at the price 
of 29¢ the pound. 
Code 9K7 
Sugared Hard Candy Sticks 
12 ozs.—59¢ 
(Purchased in a department store, 
Chicago, II.) 
Appearance of Package: Good 
Size: Good 
Container: Oblong acetate box. White 
paper seals on ends, printed in blue. 
Sticks: 
Colors: Good 
Texture: Good 
Sugaring: Good 
Flavors: Good 
Remarks: A well made hard candy stick 
and very good flavor. The best s :gared 
stick that we have examincd this year. 





Code 9L7 
Mint Puffs 
4% ozs.—49¢ 
(Purchased in a department store, 
Chicago, III ) 
Appearance of Package: Goo: 





Container: Round tin, key type. Colors 
red, blue, yellow and white. 
Mints: 
Colors: Good 
Stripes: Good 
Texture: Good 
Flavors: Good 
Remarks: A well made puff and good 
flavors. One of the best we have ex- 
amined this year. 


Code 9M7 
Molasses Mint Candies 
12 ozs.—80¢ 
(Purchased in a fancy grocery store, 
Chicago, II.) 
Appearance of Package: Good 
Container: Tall can, friction top, printed 
in a plaid design. Colors: red, brown, 
yellow, red, white and blue. Overall 
cellulose wrapper. Gold seal on top. 
Piece: Piece is a hard candy cut wrapped 
in printed cellulose. 
Color: Good 
Texture: Good 
Flavor: Good 
Remarks: A fine eating molasses mint. 
Neat and attractive container. 


Code 9A7 
Starlight Hard Candy 
In A Glass Jar 
12 ozs.—59¢ 
(Purchased in a chain drug store, 
Chicago, III.) 
Appearance of Ja: Good 
Jar: Jar is a square-shaped, fancy set-in 
top sealed with tape. Foil label printed 
in green and gold. 











Cocoabutter 


Cocoapowder 
Cocoaprescake 


HAMESTER 


BRAND 






HAMBURGER KAKAO-und SCHOKOLADENFABRIK 
GUSTAV HAMESTER 


Hamburg 33 + Telegrams: Schokopeers 





AS EIST SIMI en 


Candies: Candies are wrapped in cellu- 
lose. 

Colors: Good 
Stripes: Good 
Gloss: Good 
Texture: Good 
Flavor: Good 

Remarks: A very attractive candy jar. 
Suggest assorted flavors. Most custom- 
ers will tire of one flavor in hard 
candies. 





Code 9C7 
Fudge Brazil Bar 
(Sent in for analysis #4798) 

Appearance of Bar: Good 

Size: Good 

Wrapper: Inside wax paper wrapper; 

outside cellulose wrapper printed in 
gold, brown and red. 

Bar: Bar is a thin layer of chocolate 
fudge, very thick coating with bra- 
zils on top. 

Milk Coating: Good 
Brazil Nuts: Good 
Fudge: Good 
Taste: Very good 

Remarks: A different type of bar, very 

good quality. Should be a good seller. 





Code 9D7 
Marshmallow Filled Cones 
20 cones—29¢ 
(Purchased in a chain drug store, 
Chicago, Ill.) 
Appearance of Package: Good 
Container: Polyethylene bag, paper clip 
on top printed in red. 
Cones: 
Colors of Marshmallows: Good 
Cones: Good 
Marshmallow: 
Texture: Very tough 
Taste: Fair 
Remarks: Very cheap quality of marsh- 
mallow. Suggest marshmallow be 
checked as it was very tough. 





Code 8T7 
Lemon Hard Candy Sticks 
8 ozs.—29¢ 
(Purchased in a retail candy store, 
Clarkskill, Ind.) 
Appearance of Package: Fair 
Container: Cellulose bag, paper clip on 
top printed in orange. Name in blue. 
Sticks: About 50% were broken. 
Color: Good 
Stripes: Good 
Gloss: None 
Flavor: Good 
Texture: Good 
Remarks: A good eating lemon stick, 
one of the best we have examined 
this year. Suggest bag be printed in 
one or two colors to improve the ap- 
pearance of the package. 





support 
Junior Achievement 























Pay Day Bonus 


Remember the neighborhood grocer . . . how 
he rewarded the kids with a bag of candy when 
Dad paid his bill? 


Now, with super markets and modern, 
streamlined merchandising, this friendly 
practice has gone the way of the cracker barrel 
and the pot-bellied stove. But, Clinton still 
gives a bonus — the quality that comes from 
nearly half a century of concentrated 
experience in the careful manufacture of corn 
syrups, starches and dextrose developed 
especially for candy manufacturers. 


From gum drops to lemon lozenges and from 
jelly beans to bon bons, Clinton products 
from corn will give your products “bonus” 
quality that will reward you, too. 


: technical service in connection 
- . » and remember : with your specific problems is 
* available without obligation 


lity products 


FROM THE WORLD'S CORN CENTER 


CLINTON CORN PROCESSING COMPANY 
CLINTON, IOWA 





Our 50th Anniversary Year — 1907-1957 
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The reasons for using gelatin are primarily based 
on physical properties. However, we should not 
lose sight of the fact that it is an excellent supple- 
mentary protein in the diet. It is included in many 
hospital diets, particularly for patients with gastro- 
intestinal disorders. People with brittle fingernails 
have reported an improvement of this condition 
after inclusion of gelatin in the diet for a few 
weeks. Physical properties of gelatin which make 
it of value in confectionery products are: whipping 
property, it forms a gel, performs as a protective 
colloid and has adhesive or binding quality. 

When a gelatin solution is agitated with air, a 
multiplicity of fairly stable air cells are formed. 
These air cells are further stabilized on cooling by 
the formation of gel structure. 

Because of the protective colloid action, sugar 
crystallization is affected. The effect is in retarding 
crystal formation. A relatively small amount of gela- 
tin tends to soften the grain in a high sugar formu- 
la. This retarding effect becomes more apparent 
with increasing gelatin concentration. Products in 
which this phenomena is taken advantage of are: 
patties, lozenges, bon-bon coatings, panned coat- 
ings, donut glaze and water icings. The effect is 
to produce a smooth texture instead of a hard 
grainy one which would be obtained without the 
addition of gelatin. The binding quality also comes 
into play and the candy or coating is less brittle. 
Effectiveness of the gelatin in retarding crystal 
growth is related to gel strength. That is, products 
of higher bloom are more effective than those of 
lower strength when used in the same amounts. 

In candy items where there is excessive graining 
and the desire is to not increase such ingredients 
as corn syrup, invert or sorbitol, because of their 
humectant property, we suggest you try adding 
a small amount of gelatin. 

Moisture retaining or binding property has been 
ascribed to gelatin. This is so to some extent but 
the product cannot properly be called a humectant. 
In some cases the moisture loss is slowed because 
of a skin formation or case hardening resulting from 
surface drying. This skin formation or case harden- 
ing acts as a barrier to retard free passage of 
moisture and thus slows down the drying of mate- 
rial encased within. This phenomena can be dem- 
onstrated by preparing two concentrated sugar 
solutions, one of them containing 2 percent of 
dissolved gelatin. The solutions are then exposed 
to the atmosphere. A crust of sugar crystals will 
form on the surface of both. However, the one 
containing gelatin is more impervious to moisture 
passage and after a few days it will be noted that 
the volume of the plain sugar solution has been 
reduced by the greater amount. 

As just mentioned, some gelatin is used in pat- 
ties, lozenges, bon-bon coatings and panned coat- 
ings to control sugar crystallization and serve as a 
binder. It is also used to some extent in making 
aerated creams and nougats. In these applications 
it is sometimes used in combination with soya al- 
bumen or egg albumen. 

However, the greatest volume of gelatin used 
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in the confectionery field goes into marshmallow 
items to stabilize the foam structure. For this rea- 
son, most of our remarks will be toward selection 
of gelatin for this application. 

As stated before, the successive extractions of 
gelatin vary considerably in physical properties. 
Because of this, blends can be prepared to meet 
the requirements for different marshmallow appli- 
cations. Formulas, operating conditions and aera- 
tion devices vary from one plant to the next. 
Personal preferences for texture of a given marsh- 
mallow piece will vary between individuals. The 
gelatin manufacturer can be of help in selecting 
the particular type of gelatin that performs to best 
advantage in an individual plant. In some cases, 
it is necessary to try out a few different types of 
gelatin to find the right blend for a particular ap- 
plication. 

If the desire is to make a very light and tender 
marshmallow, a low test gelatin, such as 75 Bloom, 
may fill the bill. This is particularly the case when 
a batch beater is used for aerating the batch, be- 
cause the lower gel strength products tend to 
aerate more readily than those of high gel strength. 

Many marshmallow novelties are individually 
packed and because of this the marshmallow can 
be low density and tender. A great deal of resil- 
iency is not required. For this type product, which 
is quite often deposited from pastry bags, a low 
Bloom gelatin is an advantage. 

For molded novelties, it is common practice to 
use a medium test gelatin with good whipping 
properties. A fairly fast setting time is desirable 
so that pieces can be removed from molds as 
soon as possible. Good resiliency is also desirable 
without too much toughness. These various factors 
are influenced by the type gelatin used. In some 
cases, the desired product can be made with a 
reduced amount of high test gelatin by using a 
continuous type aearator. However, it is more usual 
to use a medium test gelatin in the range of 150 
to 225 Bloom. 

Many plants making marshmallow novelties are 
small in size and as a rule the novelties are of a 
seasonal nature. Equipment cost is a major factor 
and for this reason most of the plants making the 
novelties use batch beaters. In these units, the 
whipping factor of the batch is important. As 
stated before, the lower Bloom gelatins have the 
greatest foaming characteristics and, therefore, are 
used to a greater extent in novelties than high 
Bloom gelatin. On the other hand, where continu- 
ous aearation devices are used, and air is forced 
into the marshmallow under pressure, it is possible 
to use a reduced amount of high test gelatin. 

In selecting a suitable gelatin for white cast 
marshmallow, the specifications are somewhat dif- 
ferent than for novelties. The desired marshmallow 
is one that has good resiliency without being overly 
tough and stringy. This type product is usually 
packed in pliable transparent bags. These bags are 
packed in fiber cartons with dividers to prevent 
crushing of the marshmallows. However, in the 
retail outlets, these bags may be stacked five to 





ten high. This is rough treatment for a tender 
marshmallow and must be considered in the pro- 
duction of this piece. 


Another point to keep in mind is the ultimate 
use of this item. The pieces enrobed with chocolate 
or rolled in toasted coconut are obviously consumed 
as confections. On the other hand, the greatest 
volume of marshmallows are the plain white ones 
containing a small amount of vanilla flavoring. Only 
a limited number of these are consumed as a con- 
fection. The remainder are used in conjunction 
with other products. Some are used to decorate 
hot chocolate. They make a delightful addition to 
fruit salads. They also add the finishing touch to a 
delicious sweet potato pie. The point which we 
are trying to bring out is that a certain amount of 
toughness may be desirable in white marshmallows 
to prevent a rapid disintegration or melting away 
when used in salads and baked foods. 

The type gelatin and amount are factors in the 
texture of marshmallow. To have a certain amount 
of tenderness but still have enough toughness to 
stand up under rough handling, it is customary 
to use gelatin in the range of 200 to 250 Bloom. 
It is possible to make good cast marshmallow with 
275 or even 300 Bloom gelatin in reduced amounts 
but operating conditions are more critical. Setting 
time is much faster and unless a pressure depositor 
is used there is apt to be trouble at the depositor 
because of the fast set. Small variations in amount 
of gelatin are also reflected in greater variation 
in the finished marshmallow than when using lower 
Bloom strength products. 


In pieces like bars and novelties which are en- 
robed with chocolate, it is desirable to have a 
tender marshmallow. This can be attained with a 
minimum amount of high Bloom gelatin in cases 
where an efficient aerating device is used. Where 
whipping is a problem a greater amount of gelatin 
must be used to obtain desired volume, a high 
gel strength would impart too much toughness. The 
solution is to use a gelatin with lower Bloom 
strength in the range of 150 to 200. 


I don’t want to give the impression that selec- 
tion of the best gelatin for a given type marsh- 
mallow is merely a question of Bloom test. Many 
of you have compared gelatin of the same Bloom 
test from different sources in your marshmallow 
product and observed differences in the finished 
marshmallow. Whipping rate, setting time, and 
body of the finished marshmallow may have been 
different. The problem is to select the one that 
works to the best advantage in your particular 
product. 


There has been considerable discussion in the 
past regarding the optimum pH for whipping 
marshmallow. In my observation there is not a 
universal value that applies to all cases. It is only 
one of the factors and optimum value varies with 
formulation and type of gelatin. In one case the 
best pH may be around 4.5 to 4.8. In another, it 
may be 5.5. Many of you may have observed that 
the finished marshmallow has essentially the same 
pH value as the gelatin used in the formulation. 






This is due to the high buffering property of gelatin 
as compared to sugar. Because of this fact the 
gelatin manufacturer tends to prepare his gelatin 
at the pH where it performs to the best advantage 
in marshmallow. 


The type of gelatin used has a definite effect 
on the whipping and texture of the finished prod- 
uct. However, we don’t want to leave the im- 
pression that gelatin is a cure-all. Things like 
moisture content, amount of corn syrup, and kind, 
type and amount of moisture retaining ingredients 
all enter into the picture. Operating conditions 
and type of beater or aerator must also be con- 
sidered. In presenting the effects of different types 
of gelatins we are assuming that all other factors 
are constant. 

In the making of grain marshmallow there is a 
greater variation in types of gelatin used than in 
any other type. The range is from 75 to 250 bloom. 
However, the greatest preference is in the range 
of medium test products. Type of gelatin used is 
influenced by facilities used for curing marshmal- 
low. When a hot room is used, the tendency is 
to use a gelatin of around 225 Bloom. There is 
less tendency for breakdown of the structure than 
when using low Bloom products. On the other 
hand, a finer grain structure and shorter texture 
can be obtained by using an increased amount of 
low Bloom gelatin. 

The point which we have been trying to put 
across is that gelatins vary considerably in basic 
properties. For this reason, it is possible to select 
a type which works to best advantage in each 
marshmallow application. Conditions vary from 
plant to plant and you can help the gelatin sup- 
plier select the best product for your application 
by relating your particular problems to him. 





Philadelphia retailers elect 


The new officers of the Retail Confectioners As- 
sociation of Philadelphia are: President William K. 
Mallon, Vice President Charles P. Crawford, second 
Vice President Joseph R. Stutz, Corresponding Sec- 
retary Carl J. Hesch, Financiai Secretary Samuel 
Shumer, Treasurer Harry L. Young. Directors are 
John Behlou, Ira Minter, Jacob Shelly and John A. 
Young. 


Kostick to Loft’s 


Samuel R. Kostick has been named Vice-Presi- 
dent of Loft’s Candy Corporation. Mr. Kostick was 
with Loft’s from 1940 to 1954 as Director of Store 
Operations. 


Auto Wrappers names reps 


Auto Wrappers (Norwich) Ltd., Edward St., Nor- 
wich, England has appointed the following repre- 
sentatives in this country: Andrew Brown, 5743 
Lincoln Ave., Hollydale, Calif., Western agent; A. S. 
Jewett, 505 Fifth Ave., New York, Eastern agent. 


54 — The Manufacturing Confectioner 








THE | 


Cc. 


the 
Hil. 
sac] 


wic 
hal: 
Cay 
pla 
dar 


er 





THE MANUFACTURING RETAILER 


The big 
box of 


chocolates 


“T'll take a box like that one out on the porch,” is 
the most frequent request of customers visiting 
Hilliard’s Kitch-In-Vue Candies, North Easton, Mas- 
sachusetts. 

The box referred to is five feet long, and four feet 
wide. It sure looks real, and customers see it from a 
half mile away as they drive going or coming from 
Cape Cod on State Highway 138. Chocolates dis- 
played in it are each almost a foot in diameter, with 
dark, milk and white coated pieces, in the same 
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This is Allan Hilliard with the “big box of chocolates” 


assortment as the regular pack to be purchased 
inside. 

There is quite a story behind this big box on the 
front porch. It began when Doug Hilliard was still 
in the service. Everbody had his dream of what he 
was going to do when he got his discharge, and 
Doug, an amateur sculptor and artist, visualized 
an astounding package, such as this, which would 
slow down some of the Cape Cod tourist traffic. 

Douglas Hilliard, manager of the Hilliard West 
Hartford, Connecticut store, left the service and 
built the box in 1953. “It took me five months, 
working, of course, just in my spare time, and all 
the weekends,” says Doug. “I made it from plaster 
of paris, which I've used in the past for various 
other projects. Each piece is molded just as our 
real chocolates, using window screening, plaster of 
paris and the correct color paint. Matching the paint 
to the color of the various coatings was the hard- 
est.” 

The sides of the box are wooden boards, and the 
full box, packed with 34 pieces, weighs just 150 
pounds. 

The box has been in snap shots daily, as tourists 
photograph their children beside it in various poses. 
Inside the store, on the walls, Alan has placed more 
of the individual pieces, so that the motif of the 
huge box is carried into the store. 

Today, four years after putting the box on the 
porch, there are few folks living within fifty miles 
of North Easton who don't know who you are 
talking about when you mention the candy store 
with the “big box of chocolates on the porch.” 





Fanny Farmer's 


Karly American 


he new Fanny Farmer Candy Shop in Rocke- 
feller Center, New York City, is a complete de- 
parture from the usual Fanny Farmer Shop. The 
design is based on an Early American living room, 
complete with open fireplace, lounge, chairs, an- 
tiques and other items of that period. While the 
serving and display pieces are strictly modern, 
they do use an Early American wood finish to 
carry the theme. 

Customers may leisurely select candies in the 
relaxed home-like atmosphere or may take advan- 
tage of specially designed self-service and express 
service facilities. 














Makers of Fime-Ghoccléteand Cocoa 


MERCKENS CHOCOLATE COMPANY, INC. 
155 Great Arrow Avenue, Buffalo 7, New York 


BRANCHES AND WAREHOUSE STOCKS IN 
BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND, SALT LAKE CITY, SEATTLE 








Visit our exhibit at the Candy Show September 15 through 18 at the Benjamin Franklin Hotel, Philadelphia. 
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Changes in Certified Food Color Regulations 
are both a challenge and an opportunity. 


As the leading producer, National Aniline 

has quickened the pace and expanded the scope 
of its research on new and better colors. We are 
cooperating constructively with every well- 
intentioned effort to provide even finer food 
colors into the future. 


Meanwhile, our Technical Service Laboratories 
have lent prompt, practical help on necessary 
re-matches. New color formulations have been 
worked out to put even more eye-appeal into 
many processed foods. 


We welcome the opportunity to work with 
you on current color problems and to plan ahead 
for even finer color in your new products. 


CERTIFIED COLOR DIVISION 


NATIONAL ANILINE DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 
40 RECTOR ST., NEW YORK 6, NV. Y. 


Boston * Charlotte * Chicago * Philedeiphic 
Portiand, Ore ° San Frencisco . Terente 





BITE INTO EXTRA HIGH-MARGIN CANDY SALES! 


CURTISS 1957 FALL 77Z 
ADVERTISING PROGRAM 


IT’S NATION-WIDE 
BUT IT’S LOCALIZED 


LOCALIZED 24-SHEET OUT- 
DOOR ADVERTISING deliv- 
ers more than a BILLION 
potential consumer-impres- 
sions 


2 LOCALIZED NEWSPAPER 
FOOD-PAGE CAMPAIGNS 
deliver 350,000,000 poten- 
tial reader-impressions 


3 LOCALIZED PUBLICITY 
working around the clock to 
bring you extra candy-buy- 
ing customers 


gives you sweet profits 
Tie in with America’s leading 
candy-maker’s history- 
making sales push! 


THIS MONTH—A smoshing 2000-line 
newspaper campaign on the GOLDEN LINE 


NEXT MONTH—A hord-driving 3000-line 
newspaper campaign promoting “Tricks-or- 
Treats’ for Halloween 


STOCK AND FEATURE America’s favorite 
candy names .. . Baby Ruth, Butterfinger 
ond the boxed bite-size GOLDEN LINE 
Baby Ruth Nuggets, Butterfinger Chips, Co- 
conut Grovettes, Caramel Novugats, Mint 
Patties and Jelly Strings 


CURTISS CANDY COMPANY 
Otto Schering, Founder 
CHICAGO 13, ILLINOIS 


: Makers of sani Baby Ruth. ana Butterfinger 6 
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ompound confection is a term 
sometimes used to describe the ever popular filled 
candy bar, for the reason that various bulk in- 
gredients and various basic types of candy are 
often combined in its make-up. Nevertheless, it 
would be equally true to say that the majority of 
these well known lines is fundamentally a nougat, 
since nougat in one form or another is almost al- 
ways the cement which is relied upon to bind 
the various parts of the whole together. Nougats, 
moreover, are extremely versatile in respect of eat- 
ing texture, being easily adapted to any consistency 
between soft and sticky, tough and chewy, hard 
and brittle, or even short and friable. 

A nougat is essentially a cooked sugar syrup 
Texture control into which a certain amount of air has been incor- 
porated in a very finely divided form. The principal 
factors which control the eating texture of any 
particular sample are the temperature to which it 
of C and b ars has been cooked, the proportions in which different 
y sugars are present, the presence or absence of fats 
or gelling agents, and the quantity and fineness 

of sub-division of the incorporated air. 
. The degree of cooking adopted principally fixes 
through aeration the moisture content of the cooked syrup and 
experience shows that the most satisfactory bar 
centers are generally within the range of 8% to 
12% moisture content—the higher value for the 
softer bars and for those which are to be processed 
on the starch mogul, the lower value for the harder 
types and for those which will be processed by 
pouring, cooling and cutting. The basic relationship 
between the cooking temperature of a sugar syrup 
and its moisture content is shown in Fig. 1, which 
sy Tue Reseancy AND DEVELOPMENT STAFF is constructed from data tabulated in “Chemistry, 
Lenderink & Co., Holland Flavouring and Manufacture of Chocolate Confec- 
tionery and Cocoa” by H. R. Jensen (1931). The 
information conveyed by a diagram of this type 
can never be absolutely accurate as the precise 
relationships are slightly modified by a whole num- 
ber of minor variables, such as the types of sugar 
present in the particular syrup, the atmospheric 
pressure at the time of cooking and so on. It is 
a whole lot better than nothing at all, however, 
and its employment as a practical guide to the 
effect produced by any partictflar degree of cook- 
ing can be confidently recommended. For practical 
application purposes, however, remember that the 
completed candy will probably not contain cooked 


for September 1957 — 59 








sugar alone—further additions of moisture contain- 
ing ingredients, especially frappes and fondants, 
are usual and must be taken into account when 
estimating the moisture content which will result 
from any particular formula. 

Even within the comparitively narrow range of 
moisture contents cited, it is possible to obtain a 
wide variety of eating textures, principally by con- 
trol of the amount of sugar grain permitted. An 
ungrained syrup in this moisture range is extremely 
tough, sticky and chewy, whereas a fully grained 
one is dry and short, even crumbly. At any given 
moisture content, the amount of grain which will 
be produced is determined principally by the mix- 
ture of sugars employed. Almost the whole range 
of possible sugar mixtures is met with in bar cen- 
ter work — the higher the proportion of invert and 
corn syrup, the less the graining that will develop 
at any given moisture content. Fig. 2 provides a 
simple guide to the proportion of grain which can 
be expected under any given conditions; it is re- 
produced from page 22 of the August 1956 issue 
of “THE MANUFACTURING CONFECTION- 
ER”, which see for full particulars. Like Fig. 1, 
it is only an approximation, if only because it is 
not always practicable to assess the amount of 
inversion which occurs during cooking, but it is 
again a very usable aid in practice. Remember that 
it tells the amount of grain which will develop 
when equilibrium has been reached and that this 
may well not occur till some days after the finished 
candy has been shipped from the manufacturing 
plant; equilibrium in a grained candy is almost 
always expedited in practice by a final addition 
of fondant or icing sugar. 

CGonerally to be avoided in bar center work are 
the two extremes of undue dryness of execssive 
stickiness. Between the two is quite a range of 
possibilities and somewhere amongst them is the 
ideal — a satisfying, full-bodied texture and flavor; 
a consistency which is soft enough to cut with a 
knife (just) but not so soft that is all disappears as 
soon as it is put into the mouth; a specific gravity 
which is light enough to make some bulk but 
which is not so light that the consumer feels 
cheated; and, above all, an end product which is 
absolutely guaranteed not to stick to the consum- 
ers teeth nor to break them! 

It is here that aeration proves to be one of the 
most valuable features of candy bar work, for it 
is all but impossible to get the required compro- 
mise between hardness, chewiness and stickiness 
without the help of air. Air provides the element of 
lightness but it also has the all important property 
of modifying the natural tackiness of a moderate 
to low cooked syrup. It has a further importance 
in that it can produce a degree of rigidity in a 
center which would otherwise collapse and flow, 
but this stiffening effect can be produced in other 
ways as well, for instance by an addition of fat or 
a gelling agent. Common fudge is the best known 
example of fat stiffening of an un-aerated soft 
candy, whilst selected types of cooked starch jelly 
are perhaps the best example of “gel stiffening” 


Figure 1 
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PERCENT MOISTURE IN COOKED SYRUP 





Figure 2 
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without the development of any very marked “jelli- 
ness’. Aside from these examples of rather special- 
ized types of candy, the combination of aeration 
with other forms of stiffening agent has a wide 
field of application in texture control of soft and 
light candies of many types. In the particular case 
of bar centers, with their comparatively restricted 
range of moisture contents, air is usually entirely 
adequate as the only stiffening agent, a very small 
proportion or oil or fat (2% to 5%) being the only 
other common additive of this nature. 
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Typical planetary type beater. 


The amount of air incorporated into a candy is 
simply expressed in terms of apparent specific 
gravity. Fig. 3, also reproduced from the August 
1956 issue of “THE MANUFACTURING CON- 
FECTIONER’, shows the range of specific gravi- 
ties obtainable from direct aeration of a cooked 
syrup in an open type of beating machine. Bar 
centers are seldom made lighter than an apparent 
specific gravity of 0.6 and seldom heavier than 1.1; 
the range 0.8 to 0.85 is a particularly popular one. 
That this the specific gravity is not obtainable by 
direct aeration, except by the use of a beating ma- 
chine which works under high pressure, is no real 
obstacle in practice as these final specific gravities 
are quite easily obtained by suitable mixing cf 
a high moisture content aerated syrup with a low 
moisture content cooked syrup. 

The only practicable way of getting fine grained 
areation of a sugar syrup is to beat air into it 
in the presence of a small quantity of a whipping 
agent, usually a protein derivative which is added 
to the syrup in amount of 0.5% to 2%. Purchased 
frappes, often used by the smaller manufacturer, 
are essentially ready aerated syrups which can be 
stored in bulk. It is not practicable to process a 
frappe which is to be kept for any length of time 
to an apparent specific gravity of less than 0.6 to 
0.7, so that the use of stock frappes is generally 
restricted to the rather heavier types of center. 
For most bar and nougat work, the uses of a freshly 
beaten syrup is to be preferred, both on grounds 
of economy and effectiveness. Modern whipping | 
agents are extremely simple to use — simply a 
spoonful or so of powder to a pint of syrup — 
whilst beating equipment can be both low in first 
cost and simple to operate. We have come a long 
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An all-time f9vorite... 
made with almond. 


of couree 








TOFFEE 


You'll see it on every list of favorite candies. You'll 
find it in the nation’s finest box candies, and in fast- 
selling candy bars. Almost everybody likes Almond 
Toffee. Make it with sheller-run or thrifty whole- 
and-broken almonds. Blue Diamond Almonds, of 
course. They are double-sorted, by hand and photo- 
electric “eye”. Controlled minimum moisture con- 
tent. More good almonds for your money. 


Diamepad ¢ CMONDS 


GROWERS EXCHANGE 


Sacramento, Calif. 





BLUE 


Sales Offices: 100 Hudson St., New York 13, 
and 549 W. Randolph St., Chicago 6 








FOLDING 
BOXES 


COOPER STrtED 


COOPER Paper Box Corporation, Dept. M 
Buffalo 10, New York. 

Please send us Display Brochure of Cooper-styled Boxes with prices. 
I on ccc so 005 CRT 5 4s c.0'Crictdeueestueteeseees 
SE WK Sa eens Ld ends CECE S UCR ENTERS CoH Dec peb eee soRedsreccer 





MOUSETRAP, 
STEAM TRAP, 
SEWER TRAP 


...it makes no difference 


. the world won't beat a path to the door of 
the man who builds a better one and then doesn’t 
advertise it so that people will know about his 
product, know where it can be bought and how 
much it costs. 

Advertising benefits the buyer, too. It tells you 
the product story, makes it easy for you to buy. 
Even more important to you, advertising leads 
to mass production and volume sales . . . which 
means lower costs and lower prices. 

Yes, “‘Advertising Benefits You”... 
*specially businesspaper advertising. 



































way from the days when satisfactory production of 
a whipped syrup depended on specially skilled 
supervision of every stage of the processing, when 
the whipping agent had to be prepared a fixed 
number of hours before it would be needed and 
when, even so, a proportion of the production 
would eventually become scrap, due to fermenta- 
tion troubles. Modern aeration is far more of a 
technologically controlled operation, actually an 
extremely interesting one from the point of view 
of the technologist. It is not possible in the space 
of a short article to go into all the complex of pos- 
sibilities opened up by the employment of large 
scale pressure controlled and continuously oper- 
ated beating processes and it must suffice to say 
that they offer a great field of opportunity for 
the technologically minded candy maker who 
knows what he is about and who appreciates the 
potenitalities of modern whipping agents. The 
more advanced types of plant are quite unneces- 
sary for the manufacturer who operates on a more 
modest scale, however, for almost every type of 
common aeration work can nowadays be very easi- 
ly performed on the simplest of beating equip- 
ment, albeit with the expenditure of rather more 
labor. The best results are obtained, of course, 
by the candy maker who understands the materials 
he is using and who is prepared to tackle prob- 
lems scientifically and objectively. The essential 
difference between yesterday and to-day is not 
the type of plant employed; it is far more that 
the old time operator, due as much to the varia- 
bility of his ingredients as anything, had to stand 
over every batch and use his skill and judgment 
to say what was to be done to it, and when. The 
modern operator, on the other hand, is essentially 
the technical executive who can develop sched- 
ules of processing and systems of control which 
he can rely on to function infallibly whether he 
is standing there watching the operation or not. 
Purposeful control of the eating texture of a nou- 
gat, based on a planned balance between the prin- 
cipal significant variables, is to-day one of the 
better understood arts of the candy maker; it is 
being increasingly applied to good advantage in 
an ever wider variety of candies. 




















ALWAYS AT YOUR SERVICE 





In Cocoa Since 1899 


EMIL PICK CO. 


COCOA BROKERS 


80 WALL ST. NEW YORK, N. Y. 
BOwling Green 9-8994 





COCOA BEANS — COCOA BUTTER 
Cocoa and Chocolate Products 
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You'll like the 
+ RICH-SMOOTH-FLAVOR 


A dependable source of supply for taste, 
appeerance, and uniformity. Top perfor- 
mance that will appeal to you. 


HOOTON CHOCOLATE CO. 


WY 


NEWARK 7 NEW JERSEY 
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Reader board 
for Van Duyn 


 » Duyn’s Candy Company, a manufacturing 
retail confectioner, credits a new display sign out- 
side their factory retail outlet in Portland, Oregon 
with a substantial increase in business. The “Read- 
er Board” on the sign which allows Van Duyn to 
promote their specials to passing motorists is the 
feature that is credited with bringing in the majori- 
ty of the new business for the store. This sign is 
changed regularly to maintain interest of those 
who pass by regularly. 





Bulk sugar in Seattle 


The Utah and Idaho Sugar Company has com- 
pleted a $250,000 bulk service station in Seattle, 
Washington. The station will have a capacity of 
900,000 pounds of bulk sugar in addition to 600,- 
000 pounds of bag and packaged sugar. The firm 
operates two sugar plants in Washington and will 
supply industrial users with bulk and bag sugar 
from this new station. 


Austrian candy to U.S. 


A report from Austria indicates that 64% of all 
candy exports in 1956 came to the United States. 











MACHINERY FOR SALE 


MACHINERY FOR SALE 














HELP WANTED 

















FOR SALE 


Model S #3 Savage Fire Mixers. 

50 gol. odel F-6 Savage Tilting 
Mixers, stainless kettle. 

200 Ib. Savage Flat Top Marshmal- 
low Beaters. 

Bostonian Model and Merrow 
Cut-Rol Cream Center Machines. 
50” two cylinder 

1000 Tb. Werner Syrup Cooler. 

200 Ib. to 2000 Ib. Chocolate Melters. 

Simplex Gas Vacuum Cooker. 

Simplex Steam Vacuum Cooker. 

600 Ib. Continuous Vacuum Cooker. 

Form 3 and Form 6 Hildreth and 
——s Model American Pullers. 

6’ and 7’ York Batch Rollers. 

National Model AB Steel Mogul. 

National Wood Starch Buck. 

388” Copper Revolving Pans. 

Ball and Dayton Cream Beaters. 

100 gal. Copper Mixing Kettle with 
Double Action Agitator. 

We guarantee completely rebuilt. 


SAVAGE BROS. CO. 
2636 Gladys Ave. Chicago 12, Ill. 











For Sale: #2 Mills water cooled slab 

36” x 72” with iron stand very little 
used not marked, $200: Mills open fire 
caramel mixer belt drive with motor, 
$50: Mills rock candy cutter like new, 
$30: Racine taffy machine size sl, Rolls 
15g round flat — with conveyer & 
new canvas belt never used since pur- 
chased from Thos Mills as rebuilt ma- 
chine, $450: Electric dipping pot Fig 
743, $25: 4’ Batch roller motor drive 
reversing switch, gas heated, perfect 
condition, $300: Hobart electric meat 
grinder for grinding figs and dates, etc. 
Extra show cases and counters. Bodine’s 
Candies, Bridgeton, N. J. 





For Sale: Friend Super-dreadnaught cut- 

ting machine, with automatic operation 
added; 2 Savage marshmallow beaters; 
one 30 HP package unit steam generator 
125 P.S.I. burning No 5 oil. All good 
working condition, reasonably priced. 
Communi Industries Ass'n, 811 S. 
Hamilton St., Sullivan, III. 





For Sale: Peanut roaster with motor, 

3 bag capacity; 1 Split Blancher with 
motor; 1 cooling table with or without 
motor. Write Box 775, The MANUFAC- 
TURING CONFECTIONER. 





Whistle Rap Moshinn: Simplex Gas Fire 

Cooker; 24” Greer Enrober with Bot- 
tomer and Tunnel; gH-2 Package Ma- 
chinery Weep: 100-lb Puller. Box 979, 
The MAN ACTURING CONFEC- 
TIONER. 


Hayssen 7-17, electric eye; Racine Su- 

per Duplex Sucker Machine; 600-Ib. 
N.E. Continuous Cooker; Lynch 5c patty 
Wrapper; TL-A Box set-up Package Ma- 
chinery. Box 9710, The MANUFAC- 
TURING CONFECTIONER. 





34” Greer Coater; Simplex Steam Vac- 
uum Cooker; FA Package Machinery 
Wrapper; Rose 500, 1%” x %” cylindri- 
cal piece; Wrap-Ade Pop Wrapper; Thos 
Mills 3x6 Slabs. Box 9711, The MANU- 
FACTURING CONFECTIONER. 
N.E. LATEST-TYPE LARGE CONTIN- 
UOUS HARD CANDY COOKER 
COMPLETE WITH SUGAR PUMP 
AND JET EVACTOR. STILL IN OR- 
IGINAL CRATE. BOX 978, THE MAN- 
UFACTURING CONFECTIONER. 
For Sale: 1—1000 lb chocolate melting 
and mixing kettle with motor attached; 
1—600 Ib. kettle, no motor; 1 Neptune 
corn syrup meter, never used. Ucanco 
Candy Co., Davenport, Iowa. 











Savage late model S-48 open fire mixers. 
Cellophane bags. 2” x 5%”. Paper 
sucker sticks, 44% x 11%. York Batch roll- 
ers, Read Mixer. Bud Candy Co. 208 W. 
St. Clair Ave. Cleveland 13, Ohio. 





SITUATIONS WANTED 











Young candy production executive with 

technical background seeks position 
below 40th parallel. 14 years American 
& European experience. Box 9712, The 
ee CONFECTION- 





Candy maker with over 20 years ex- 
perience in Jellies and gum candies 

desires position. Box 777, The MANU- 

FACTURING CONFECTIONER. 





FOREMAN: Available for Large Candy 

Manufacturer to take charge in all 
phases of Candy pan line including 
Starch, Jelly, Cream, Fudge. For Hal- 
loween and Easter Candy, Bubble Chew- 
ing Gum Base, and Slab work. 

I will teach the above anywhere in 
the states and foreign countries. Box 
9716, The MANUFACTURING CON- 
FECTIONER. 





CLASSIFIED ADVERTISING is designed 

to aid the candy man in finding a market 
for or source of used equipment, services 
and miscellaneous items. In replying to 
ads address: Box Number, The Manufactur- 
ing Confectioner, 418 N. Austin Blvd., Oak 
Park, Illinois. 


Minimum insertion is 3 lines, at 40¢ 
per line, 80¢ for bold face; not subject to 
agency discounts. 
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CANDY MAKER for medium sized man- 
ufacturing plant in Philadelphia area, 
Must be experienced in cream and slab 
work. Secure position for right man. Box 
9718, The MANUFACTURING CON 
FECTIONER. 
EXPERIENCED CANDY MAN-—A large 
nationally known manufacturing—re- 
tailing candy company has an openin 
for an aggressive all around candy ma 
with a thorough knowledge of and ex 
perience in candy manufacturing met 
ods and use of equipment for all type 
of candies. This position will also require 
ability to supervise, maintain productio 
develop new lines, handle personnel a 
a thorough manufacturing know how.) 
Future prospects are very good for the’ 
man who can qualify for this position. 
In answering give detailed information 
as to personal background, training, ex- 
perience, age and salary expected. Reply 





ansella (F 


Box 9713, The MANUFACTURI tic Bat 
CONFECTIONER. tic Formin 
ior, or ( 





ASSISTANT TO SUPERINTENDENT 

wanted by Eastern Manufacturer. Fine 
opportunity for man with knowledge of 
Candy Manufacturing and Modern Equip- 
ment, State age, experience, salary ex- 
pected, and when available, Box 974, 
The MANUFACTURING CONFEC- 
TIONER. 





BUSINESS OPPORTUNITIES | aY 














ansella (F 
orgrove h 
S, operati 


If some manufacturer is in need of a 

new item to be sold, I have several 
good ones which can be obtained on a 
royalty basis. Box 675, The MANUFAC- 
TURING CONFECTIONER. 





CANDY FACTORY WANTED: Small # 

plant. To be able to produce Jellies & 
Chocolates. New York vicinity. Box 9717. 
The MANUFACTURING CONFEC- 
TIONER. 





Old Established wholesale-retail business 

for sale. Quality candy to finer stores 
in a 5 state area. New retail shop com- 
bined under 1 roof. Exclusive neighbor- ¥ 
hood in mid-western city of 500,000 pop. 





Box 9714, The MANUFACTURING 
CONFECTIONER. 
WORKING PARTNER WANTED — 


Modern specialty candy plant in East- 
ern Pennsylvania doing $700,000.00 
wants a working partner to supervise 
operations and originate new specialty 
items to use present idle space. Terrific 
opportunity for a man with ideas and 
experience and able to make a_sub- € 
stantial investment. Give full details in 
letter to Box 9715, The MANUFAC- 
TURING CONFECTIONER. ( NFI 


Continued on page 66 
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Very Special Offering 


\\V 


Hard ( 


sella (Forgrove) compiete plastic line consisting of 
atic Batch Roller, Four Roll Sizing Equipment, Hansella 


yor, or Circular Cooling Conveyor. 


tic Forming Machine with Dies, and Three Way Cooling 





sella Forgove Continuous Vertical late-style Batch Feeders connected 


orgrove hig 


speed type 42C Cut and Wrap Machines. Two sizes, two 


s, operating at speeds of 450 and 600 pieces per minute. 


from these terrific 


ONFECTIONERY MACHINERY CO., INC 


Very Late Style 








Hansella (Forgrove) Vertical Batch 
Roller. Late design. 














Hansella (Forgrove) series of Four 
Roll Sizers. Soid separately 


























Forgrove late-style Model 22B high- 
speed Hard Candy Twist Wrappers. 
Gears running in oil. 160 pieces per 
minute. 





8-322 Lafayette Sa 
ew York 12. N. Y. 


167 North May St. 


Chicago, Illinois 


Esteblished 1912 





Forgrove Model 26D high-speed Uni- 
versal Fold Wrappers. 100 to 120 
pieces per minute. 


5,000 Machines In Stock 


Tell Us Your 
Requirements 


Shipments Made 
In Time 


For Fall Production 

















mscouancous | Confectionery 


Any candy manufacturer, interested in 

the _ practical, technical, mechanical ro ers 
methods and process of making licorice 

roducts contact Box 971, The MANU- 

ACTURING CONFECTIONER. 




















































G & Z BROKERAGE 
For Sale: Good condition 35 years el COMPANY 


lection of all candy magazines. New Mexico—Arizona El Paso 
972, The oo URING CON. County Texas 
FECTIO NER P. O. Box a SE SOQUERRTE 





Personal service to 183 jobbers, 





FOLDING CANDY BOXES: All sizes super-markets and department 
carried in stock for prom mie delivery. stores. Backed by 26 years experi- 
Plain, Stock Print or Speci printed. ence in the confectionery field. We 
Write for our new catalog ye Every- call on every account personally 
Day and Holiday Fancy Boxes, and all every six weeks. Candy is our busi- 
Foust Products used in the manufacture ness. 
He packaging of candies. — 
GOODS COMPANY, INC., 270 Albany 
Street, Cambridge 39, Mass. arene ee LES 


324 Joshua Green Bldg. 
1425 Fourth Ave. 
SEATTLE 1, WASHINGTON 


WE BUY & SELL l. Liberman Cliff Liberman 


Terr.: Wash., Ore., Mont., Ida., 
Utah 








HARRY N. NELSON CO. 


646 Folsom Street 
SAN FRANCISCO 7, CALIF. 











SHEETS+ROLLS+SHREDDINGS — 
Cellophane rolls 100 fi. or more a : 
ALSO MADE OF OTHER CELLULOSE FILM 
Glassine Bags, Sheets & Rolls ee 
Diamond “Cellophane” Products ee 4 
Harry L. Diamond Edward H. Elsen Phone: Mu, 4495 
“at Your Service” LOS ANGELES 13, CALIFORNIA 
74 E. 28th % Chicage 16, Nlinois Terr.: Calif., Ariz., N. Mex., 


ictory 2-1030 West Texas & Nevada 
HERBERT M. SMITH 
318 Palmer Drive 
NO. SYRACUSE, NEW YORK 
Terr.: New York State 











W. E. HARRELSON ASSOCIATES 


Subscribe to " , 
5308 ey oP me 87-2038 
THE MANUFACTURING Territory spin ti yi late 
CONFECTIONER woe a 
Yelewn I. Bowden, Yt Cc. Fulmer, 
yp Desees. ie, =» Eesnuien, 
Dnly $5 for 2 years, $3 for 1 year Specializing | on Cha i + Varieties, 
in U. S. and Canada. Only $7.50 “akin 





‘or 2 years, or | year in other SAMUEL SMITH 


countries. 
2500 Patterson Ave. Phone 22315 
Ss Manufacturers’ Representative 
WINSTON-SALEM 4, N. CAR. 
Feature Articles Terr.: Virginia, N. Carlina, 
Candy Clinic S. Carlina 





Candy Packaging 


FRANK Z. SMITH, LTD. 
Candy Equipment Preview Manufacturers Sales Agents 
Technical Literature Digest 1500 Active Distributors 
‘a Box 24, Camp Taylor 
Mamafactasing Retell LOUISVILLE 13, KENTUCKT 
Book Previe Terr: Rentuey, Tennessee and 
” reviews . 


And many other features 





FELIX D. BRIGHT & SON 
Candy Specialties 
P. O. Box 177—Phone 
418 N. Austin—Oak Park, Ill. ALpine 5-4582 
NASHVILLE 2, TENNESSEE 
Terr.: Kentucky, Tennessee, Ala- 
bama, Mississippi, Louisana 
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CONFECTIONERY 
ANALYSIS and 
COMPOSITION 


By 
Stroud Jordan, M.S., Ph.D. 
and 
Katheryn E. Langwill, M.S., Ph.D. 





T his volume, first published in 
1946, is still the only published refer. 
ence work on the subject of confec 
tionery analysis. The pioneering work 
done by Dr. Jordan remains the 
standard in the field, making a sec- 
ond printing of his book necessary. 
This printing is in all respects identi- 
cal to the first printing. 

In assembling this volume reference 
is made to applicable methods. Where 
satisfactory methods of analysis are 
of general knowledge they are in- 
corporated by reference. All specially 
developed methods and procedures 


are incorporated in detail. 





BOOK ORDER 
° 


USE THIS ORDER FORM 


The Manufacturing Confectioner Pub. 
Co. 


Ambrosi: 
Anheuse! 
Armour | 
Aromani 


The Bes 
Blument 
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J. Cc. C 


Greer, 


418 N. Austin Blvd. ae 
Oak Park, Illinois 

Please send me Confectionery Analysis 
and Composition by Dr. Stroud Jordan 


and Dr. Katheryn Langwill. I am enclos- 
ing $6.00. 

Name ... .. .Position 

Company . eT, eens ea ee 
a. Vit eek ey eee 
City ........ Zone... State... . M361 
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INDEX 


Advertisements of suppliers are a vital part of the industrial publication's service to 
its readers. The following firms are serving the readers of The Manufacturing Confec- 
tioner by placing their advertisements on its pages. The messages of these suppliers 
are certainly a part of the literature of the industry. Advertising space in The Manu- 
facturing Confectioner is available only to firms supplying equipment, materials, and 
services for the use of confectionery manufacturers. 
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Te UNLADYLIKE BEHAVIOR 


or Maria MitcHe. 

























In a quiet house in Lynn, Massachusetts, in 1889, an old womay 
lay waiting for death. “Well,” she said in amused wonder, "¥ 
this is dying, there is nothing very unpleasant about it.” 
the book closed for one of the most remarkable of the ma 
remarkable women America has produced. 

Her story began on a night very long ago when, as a Qua 
girl in Nantucket, Maria Mitchell discovered a comet—and 5 
a gold medal worth 20 ducats from the Danish King. 

Overnight she became a celebrity. But many people, weddg 
to the popular notion of woman as a “household ornament, 
regarded Maria as an unwelcome phenomenon and her discove 
as only an accident. 

That was because they didn’t know Maria Mitchell. At 12 sh : 
could regulate a ship’s chronometer; at 17 she understo 
Bowditch’s “Practical Navigator” and was studying science 
self-taught French, German and Latin. In time she wo 
become the first woman member of the American Academy 
Arts and Sciences, the first woman astronomy professor—i 
Matthew Vassar’s Female College—and a member forever 
New York University’s Hall of Fame. 

Moreover, all her adult life she was to work with growi 
success in the crusade to make American women free. 

No one these days would question the rewards of Ma 
Mitchell’s crusade. Wenins St enrich every level of pubb 
life. And, in family life, they guard financial security two tim 
out of three. One reason, probably, why their families have mom] 
than $40,000,000,000 saved—in guaranteed-safe United Sta 
Savings Bonds. 

Women know there is no safer way to save. Trust ther | 
Through Payroll Savings or at your bank, start your Bond pa 
gram, too. Today. 

Now Savings Bonds are better than ever! Every Series E Bon 
purchased since February 1, 1957, pays 34% interest when held 
maturity. It earns higher interest in the early years than ever befo 
and matures in only 8 years and 11 months. Hold your old E Bond: 
too. They earn more as they get older. 
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PART OF EVERY AMERICAN’S SAVINGS BELONGS IN U.S. SAVINGS BONDS 


The U. S. Government does not pay for this advertisement. It is donated by this publication in cooperation with the Advertising Council and the Magazine Publishers of America 
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Coatings made with DURKEE’S PARAMOUNT 
help her choose your product 





With impulse-buying items such as candies coatings made with Durkee’s Paramount— 
and confections, what Jooks better, sells better. available in varying degrees of hardness to 
Coatings made with Durkee’s Paramount meet the specific requirements of all types 
give your product real eye appeal...realtaste of confections. Durkee’s trained specialists 
appeal. Ask your regular supplier about __ will be glad to show you how best to use them. 


PARAMOUNT COATINGS ARE FAMOUS FOR: 


@ High Gloss Retention 

@ Greater Stability and Longer Shelf Life 
@ Greater Bloom Resistance 

@ Year ‘round Top Performance 


DURKEES PARAMOUNT 


One of Durkee’s Famous Foods 


DURKEE FAMOUS FOODS « Elmhurst, New York © Louisville, Kentucky © il 47, Illinois © Berkeley, Californie 





Your 
Product 
Hits 
Home 
Ina 





Daniels ¥ 


Wi is it so many Daniels 
wrapped products find their way 
into homes? Because Daniels 
wraps sell where it counts... 
right on the store shelf. Because 
every creative effort, every pro- 
duction step that goes into a 
Daniels wrap has but one goal 
... to sell. For flexible packaging 
that really “hits” home, make 
your next wrap a Daniels wrap. 
Consult Daniels today! 


: - creators - designers 
& Daniels ve ; 


MANUFACTURING CO multicolor printers 
of flexible packaging 


ae 


there is a Daniels product to fit your needs 





a. . . Akron, Ohio . . Denver, Col. . . Dallas, Texas . . Whittier, Californi 








